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We Hope to See Our Many Friends th: Welt Coast Convention—Room 2348 


* MEAT INDUSTRY SUPPLIERS 








A TYPE AND SIZE FOR EVERY NEED 


...see the basic BUFFALO line 


BUFFALO sausage-making machinery is available in capacities to 
meet the needs of the smallest or largest plants. Buffalo not only has 
the widest range of sizes, but the most complete assortment of types. 
You'll find the basic Buffalo line best meets your requirements. 




















JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 












SILENT CUTTERS GRINDERS STUFFERS 


Capacities from 20 to 800 pounds. Capacities from 1,000 to 15,000 Capacities from 54 to 1,000 pounds. 
Special analysis steel blades give pounds per hour. Machined feed Special leak-proof design...air and 
clean, cool cutting action. Has screw and finely finished rifled meat can't get past piston. Stain- 
self-emptying time-saver feature. cylinder assure clean, cool cutting. _ less valves and tubes. 














VACUUM MIXERS 
Capacities (also standard models) 
from 75 to 2,000 pounds. Stain- 
less paddles, shafts, tubs and end 
plates optional. 







Why Cufflale cs te Gest Guy pouylime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. e A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 


’ 
EB u ? fa i °o sanitary. @ Used and recommended by sausage makers everywhere. 
QUALITY JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


SAUSAGE | am interested in the following: 
MAC H INERY Cutter Casing Applier 
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Combination of Special 
Purpose Equipment City and State 
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How It’s Made 
Makes All the Difference! 





N.Y, 





The Cure that Stays Put’! 


aoe 






ee = @ In the flash-fused crystals of Prague 
Powder nitrate and nitrite 

are inseparable. Flash-heat put them 
together—and they stay put! 


@ That's one important difference 
between Prague Powder and 


dry-mixed cures! The Prague Powder 
process* starts with balanced 
ingredients in a boiling pickle, ends 
with balanced ingredients 


Boiling Prague Powder pickle is filtered and sprayed over these in flash-fused crystals—laboratory 
hot cylinders. Hiss!—as each drop of water vaporizes, a new curing controlled from start to finish. 


crystal is formed . . . complete and balanced for quality curing. 


@ For safety, use fast-dissolving Prague 

Powder. Dissolves 15 times ' 
faster than a dry mixture of the same 

ingredients. Pump it! . . . rub it! 

... Chop it! Full details by return mail. 
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LABORATORIES, Inc. 


in Canade—The Griffith Laboratories, Lid. 


*Prague Powder— 
Reg. U.S.Pat. Off.— 
made or for use under 
= U.S. Patent Nos. 
2054623, 2054624, 
2054625, 2054626. 
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KOED=HOED refrigeration 


eliminates spoilage losses 


You have no spoilage losses to cut into your profits when 
you refrigerate your trucks with Kold-Hold “Hold-Over” 
Plates. They eliminate trimming and loss of bloom by 
keeping truck interiors at safe low temperatures through- 
out the longest day’s trips. They help keep truck bodies 
clean, sweet, dry and odorless so your meats retain all of 
their customer appeal. 

The cost of Kold-Hold Truck Refrigeration is so little you 
just can’t afford to be without it. You can more than repay 
its cost through savings in spoilage and manhours. You can 
save overtime costs in unloading and reloading because 
overnight hook-up of the truck into the plant compressor 
system, or plug-in of a self-contained compressor unit will 
keep undelivered load in prime condition. Thus operating 
costs are kept to a minimum and you can refrigerate your 
trucks for as little as 10 cents a day. This is less than the 
cost of ice and you save all the muss and handling time 
connected with it. 

There is a big difference in your profit picture when your 
trucks are refrigerated with Kold-Hold “Hold-Over” Plates. 
That’s why it pays to specify Kold-Hold Truck Refrigera- 
tion. 

















Write for your 
copy of the new 
Kold-Hold Catalog 






KOLD-HOLD 


Ciium> protects every step of the way mame 


: Comet 
KOLD-HOLD MANUF pati ai, (cum eer 
Lansing 4, Michigan 
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We invite you 


to use the 


—_ OPERATING STAFF 
as as az H 
P Keith A. Fitch Prof , a] Varvices | 
5 Executive Director (: § | () |] Specialists in 
-16 A highly qualified Sani- Sanitary Engineering 
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ll inently identified with the aemeiogy | 
7 U. S. Food and Drug Ad- j th Bacteriology | 
ministration, the Califor- () (: ‘ : . 
oan nia Bureau of Food and oe Engineering | 
27 | Drug Inspections and Dairy Science | 
“ —— Industrial Engineering ’ 
a Herman L. Fellton Industrial Pest Control 
lerman L. 
ae Vice President if K | \ \ VT IT iT i () |! Industrial Fumigation 
on 


A registered professional Plant Pathology 
Sanitary Engineer, active 
in public health and sani- 
tation for 18 years. For- 


Editor merly a commissioned of- 
ficer in the U. S. Public 
Health Service. Member 


or fellow of many profes- 
‘senta- sional societies and author U.S. Public Health 
of numerous publications Service 


in the field of sanitation. ; ‘ U.S. Food and Drug 
@ We offer you complete consultive and Administration 
U.S. Bureau of 


Experienced in 


Advisory Board 








— Operational policies of inspectional sanitation services for all Emtomelogy and 
| the Institute will be estab- ° P . Plant Quarantine 
Bi lished by an independent types of industry. A service designed to PS + | 
+ F U.S. Fish and Wildlife j 
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ing of individuals who are meet your demands for quality control. Service 
recognized authorities in . . ‘ = . ° State and Local Public 1 
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the Institute are achieved — . Industrial Sanitation of | 
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713 West Peachtree Atlanta, Georgia 
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“Nt7T-70P" 
TRUCKS 


For Easy Cleaning and Lubrication 
Better Accessibility to All Parts 
Correct Height for Efficient Feeding 
ALL STAINLESS STEEL 

Adjustable Extension Pan 

Ideal For Permanent Location 

68" Long, 33" High, 24" Wide 


WRITE FOR SPECIAL CIRCULAR! 








Adjustalle “All-Purpose” Automatic 


TY SAUSAGE LINKER 


for artificial, sheep and hog casings 





V CHANGE LENGTHS IN 2 MINUTES 
V CHANGE DIAMETERS IN 2 SECONDS 
V CHANGE TO "COCKTAILS" IN 

5 MINUTES 
Any length, 3!/," to 61/2" 114 LPM* 
Any length, I/o" to 27 cess 14 LPM 
Any length, 7" to 13" 


Any diameter up to 35 mm. 
Diameters up to 18/20 mm. can be double-tied 
WEIGHT: 210 Ibs. WIDTH: 20" 
LENGTH: 36" HEIGHT: 31" 


*Links Per Minute 











Ouer 2800 Ty Linkers in Use 


Portable 

Man Hour and Space Saving 
Use of Unskilled Operators 
UNIFORMITY OF SIZE 
Automatic Feeding 

Just Connect With Light Socket 
Improved Product Appearance 


On the Market Since 1939 


Saving the Industry 20,000,000 Man Hours Annually 
LINKER MACHINES, INC. 


39 DIVISION STREET 


NEWARK 2, N. J. 





©0@ Visit Our Booth 1 at WSMPA Convention 4 
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DRYING SYSTEMS INC., SMOKE HOUSES 
Used at H&M PROVISION CO., Chicago 


Are Automatically Regulated by 


AIR CONDITIONING CONTROL 


Better Quality Products—Lower Labor Costs 
assured by these modern smoke houses 


It’s a grand and glorious feeling to know that the per- 
formance of the Smoke House can be depended on to 
produce uniform, consistent, high quality goods day after 
day, regardless of weather, changing load conditions, and 
types of product—to know that production schedules 
can be maintained as planned. 


Absolutely reliable control of the temperature and 
humidity conditions in the Smoke House at all times is 
essential to secure such performance, both during the 
smoking and steam-cooking periods. 


POWERS AUTOMATIC CONTROLS on DRYING 
SYSTEMS’ SMOKE HOUSES and other DRY-SYS Air 
Conditioning Equipment play an important part in estab- 
lishing and maintaining the correct operating conditions 
which assure satisfactory, dependable performance. 


When you want dependable temperature or humidity control 
for any process, heating or air conditioning system . . . please 


phone or write our nearest office, there’s no obligation. sa 
9 


THE POWERS REGULATOR CO. 


SKOKIE, ILL. © OFFICES IN OVER 50 CITIES © ESTABLISHED 1891 


Chicago 13, Ill., 3819 N. Ashland Avenue © New York 17, N. Y., 231 East 46th Street 
Los Angeles 5, Cal., 1808 West Sth Street © Toronto, Ontario, 195 Spadina Avenve 
Mexico, 0. F., Apartado 63 Bis. © Honolulu 3, Hawaii, P. O. 2755—450 Piikoi at Kone 
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Casings 
Armour Natural 


help keep your sausage 
e Looking good ! 
e Tasting good ! 


» Selling well! 


Yes, the freshness of your sausage is always 
protected, because Armour Natural Casings keep 
it juicy and tender . . . safeguard flavor . . . 
insure inviting good looks. The large variety 


of uniform sizes and shapes will fit all your needs. 


Casings Division +* Chicago 9, Illinois A R M 0 U R 


AND COMPANY 
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People like Meat Stew more and more each year. 
Sales of canned Meat Stew are up 91% over just 
a year ago. 


Maybe this hot item is one you should consider 
packing—if you’re not already marketing it! 


And here are other canned meat specialties that 
deserve your serious consideration: Luncheon Meat, 
Hams, Corned Beef Hash, Dried Beef, Chili. 


Isn’t now a good time to broaden your line? Isn’t 
now a good time to call in Canco and get started? 


Canco will be glad to advise on technicalities 
concerning the processing of canned meats. Canco 
will help develop eye-catching package designs for 
lithographed labels . . . assist you in many ways 








Here’s a hot item for you to feature! 





through its Research Laboratories . . . even advise 
on proper flavors and recipes. 


Why not ask the Canco sales representative to 
call now ? 





AMERICAN 
CAN 
CO. 
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20-inch diameter wheel with new 
style “S” shaped (stress relieved 
spokes and rubber tread. 
Waterproof bearing: Zerk-type 
grease fittings 

1Y%-inch cold rolled steel axle 

No. 12-gauge steel bedy with dou- 
ble pressed rim and heavily rein 
forced corners, all seams welded 
away from corners 

2-inch radius sanitary rounded 
corners for easy cleaning and thor- 
ough discharge. 

Extra heavy corner iron reinforce- 
ments. 


for All Truck needs 


The new Globe chassis type trucks embody a radical 
departure in truck construction that results in greater 
savings over longer periods of time, less maintenance and 
operating costs, plus greater ease in operation. Shock 
resistant structural frames, perfect balance and sanitary 
finish, plus Globe’s high standards of workmanship and 
materials are your assurance that Globe has the ability to 
give you the best. Write or call Globe today. 


yr PS 
~~ 


cna 


7 ty 


| 


New style adjustable reinforce 

handles, extra strength and rigid 
ity —cannot twist 

New style adjustable handle brack- 
ets—double bolted to channel! 
frame 

New design heavy channel chassis 
— extends full length of truck body. 
All running gear secured to chassis 
eu ea 

Heavy duty legs. 

Replaceable iron floor-saver shoes 
Hot dip galvanized body and chassis. 





37 YEARS SERVING 
THE MEAT 
PACKING INDUSTRY 
WITH EXPERTLY 
DESIGNED 
EQUIPMENT 


The GLOBE Company 222805 
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Strikes Have Crippled Operations: Armour 


In a public statement Thursday Armour and Company revealed that for the last 
six weeks, employes of 17 Armour plants have engaged in work stoppages which 
had a crippling effect on the company’s operations and caused hardships to all ele- 
ments of the industry. During January Armour employes themselves lost $1,330,175 
in wages at straight time, the statement asserted. In addition, there has been a 
large loss in overtime pay. 

The work stoppages have curtailed Armour’s purchases of livestock, and the 
company has been forced to disappoint many of its customers, the statement con- 
tinued. “This situation may have an adverse effect on the incomes of plant employes 
for months to come. We cannot resume full scale operation until we re-establish 
outlets for the product.” 

Last week Armour filed suit in U. S. district court at Omaha for $1,378,000 
damages against the United Packinghouse Workers union, CIO, and certain indi- 
viduals. The union is staging the stoppages because of its dissatisfaction over the 
company’s offer of a 6c an hour wage increase, already accepted by the AFL 
union. 


OPS Suspending Cutting Restrictions on Lambs 


Reports from Washington late this week indicated that OPS has decided to sus- 
pend for two accounting periods the restriction of CPR 92 on the cutting of lambs. 
This restriction (Section 12, CPR 22) stipulates that slaughterers, branch houses 
or wholesalers must offer to sell during any calendar month or regular monthly 
accounting period, beginning December 1951, not less than the same percentage (by 
weight) of all lamb, yearling or mutton products in the form of carcasses, fore- 
saddles or hindsaddles sold or delivered in a base month in 1950 (any calendar 
month or regular accounting period). 


Important Meeting on Price Controls 


The Joint Livestock Conference has called a meeting to be held in Chicago, 
February 11, to hear reports of its legislative and educational committees on the 
progress of efforts to eliminate price controls. The meeting will be at the Morrison 
hotel, beginning at 10 a.m. The legislative committee report will be given by Roger 
Fleming, secretary, American Farm Bureau Federation. John Coverdale, Rath Pack- 
ing Co., Waterloo, Ia., will present the report on the work of the educational com- 
mittee. All meat packing industry associations are expected to attend. 


Fats and Oils Imports Situation 


This week the Senate voted, 47 to 39, to send back to the banking and currency 
committee for reconsideration a bill that would end restrictions on imports of fats 
and oils and certain dairy products. 

Late last week OPS terminated (Amendment 12 to CPR 6, effective January 29) 
the applicability of the fats and oils ceiling price regulation to sales in the non- 
contiguous territories and possessions of the United States. OPS said the action 
was taken because ceiling prices specified in the regulation were established primarily 
for use in the mainland markets. Until a specific regulation is issued, ceiling prices 
for fats and oils produced commercially in the Territories and possessions will be 
determined under GCPR. 


Beef Freight Rates in Southeast 


Slaughterers and wholesalers of beef whose distribution points are located in 
the southeastern states where some fresh meat freight rates were recently reduced, 


’ have been authorized by OPS (Amendment 8 to CPR 24) to use the old rates in com- 


puting their ceiling prices for certain grades of beef. The ruling, effective February 
5, permits slaughterers and wholesalers affected to use the old fresh meat carload 
freight rates on the top grades of beef because there was not a corresponding reduc- 
tion in the live cattle freight rates. As a result, the slaughterers had to reduce their 
beef ceiling prices to reflect the lower rates on fresh meat, without obtaining corre- 
sponding savings in livestock freight costs. The rate reduction authorized by ICC 
became effective last November 8. 












































SIXTH MEET TO BE 
WSMPA LARGEST 


N the six postwar years since it was organized, 

Western States Meat Packers Association has 

welded the independent segment of the western 
meat packing industry into a strong unit. The as- 
sociation is constantly alert to further the interests 
of its members and also cooperates with other as- 
sociations on general industry problems. 

One of its most valuable services to its members 
is provided by the annual meeting. Members gather 
to talk over mutual problems and hear distinguished 
speakers from the sagt, DAP goyeryment, the meat 
industry and bus \ip weneral /’Tiie. meeting this 
month is expeg ed to-break all reeerds gh, attendance 
and interest, Jas. etdénced by the advahed registra- 
tion. The ; pirectaspors Sixth annuak-waéeting gets 
under way ayeels from W editesday—ani continues 
for three diss we year. W SMPA will gol to Los 
Angeles for tbs ¢onyention; all—previeus “Meetings 
have been |h@}d=tr\San_ Francis¢e. 

Packers avid Suppliers\started making 7éservations 
for this meehing fat in advance. A week avo there 
were twice ‘@S ~many\sleeping’ rooni&\Pesgerved as 
ever before. Also, “aii-suites and hdspitality rooms 
in the Biltmore the cofrventish Hotel, had been sold. 
The exhibition haN.was previously reported sold 
out, with a sizable waftinge--tist. At midweek the 
PROVISIONER received word that every seat in the 
Biltmore Bowl (capacity 906) had been reserved 
for the annual Dinner-Dance. 

The program, which includes more speeehes than 
previous WSMPA meetings, offers many features 
of interest to every packer at the meeting. The 
Friday afternoon session is expected to draw almost 
100 per cent attendance. Naturally, keen interest 
will be shown in the remarks of Roger L. Putnam, ad- 
ministrator, Economic Stabilization Administration. 
He will address the group on the provocative sub- 
ject, “Are Controls Necessary?” Putnam succeeded 
Eric Johnston as ESA administrator late last fall. 

Widely recognized as one of the top-flight speakers 





J). E.willions 


in the country, Allan B. Kline, presi- 
dent, American Farm Bureau Federa- 
tion, will also speak Friday afternoon. 
In the last few years Kline has made 
countless speeches in the interest of 
free enterprise and eliminating the 
shackles of government controls. Kline 
speaks extemporaneously and literally 
keeps the audience sitting on the edges 
of their chairs. 

The third speaker Friday afternoon 
is the Hon. Wallace F. Bennett, U. S. 
Senator from Utah. As past president, 
National Association of Manufacturers, 
Bennett combines a thorough under- 
standing of practical business with a 
first-hand knowledge of legislative and 
ceanteative happenings in Washing- 

n. 

The business session, including re- 
Ports of committees and association 
officers and election of officers and di- 
rectors for the next year, is scheduled 
for Friday morning. 

The Thursday program features such 


WHEN WHAT 


PROGRAM AT A GLANCE 


WHERE 


Wednes- 


day 


9 a.m. 


10 a.m. 


10 a.m. 


2 p.m. 


[ 


Twsley a 


2p.m. General Session— 


Friday 
10 a.m. Committee Reports 


2 p.m. General S$ 


Maj.Gen'l JR Deane 


South End Galeria 
floor 


Registration 


Directors’ meeting Room 4 


Committee Meetings: 
Accounting Room 5 
Marketing Agencies Room 6 


Hide, Tallow and 
Grease 


Beef Boners’ 
Beef Grading Forum 


Room 9 
Room 1221 


Room 8 
Sausage industry Room 1 
Forum— 

Speakers: Jensen, 

Jepson and Phillips 


Thursday 
10 a.m. General S 





Speakers: Mayor 
Bowron, Luer and 
Kruse 


Renaissance Room 
Speakers: Williams, 

Whan and Maj. Gen. 

Deane 


Renaissance Room 
Officers’ Reports 
Election of Officers 





Speakers: Kline, Put- 
nam and Sen. Ben- 
nett 


EXHIBITS—Foyer and Grand Ballroom 


Hours: Wednesday, 9 a.m. to 8 p.m.; Thursday, 
9 a.m. to 2 p.m. and 4 to 8 p.m.; Friday, 9 a.m. 
to 2 p.m. 


“TRS Ua EK Ae Ta rw 


speakers as Tony Whan, president, Pa- 
cific Outdoor Advertising Co., Los An- 
geles; W. E. Williams, president, Port- 
land Union Stockyards Co., and Maj. 
Gen. John R. Deane, president, the 
Wine Institute, San Francisco. 

The program proper will begin 
Thursday morning with an address of 
welcome by the Hon. Fletcher Bowron, 
Los Angeles mayor. Albert T. Luer, 
president, Luer Packing Co., Los An- 
geles, and a vice president of WSMPA, 
will give the response. The only other 
item on the program that morning is 
“Observations of a Western Meat 
Packer in Europe,” to be given by 
Henry J. Kruse, president of the Seattle 
Packing Co., Seattle. Kruse is secre- 
tary of the WSMPA. 

A number of committee meetings and 
the directors’ meeting and luncheon 
will take place on the opening day of 
the meeting. This list includes: Ac- 
counting committee (Conference Room 
5); marketing agencies committee 
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(Room 6); hide committee (Room 7); 
tallow and grease committee (Room 
9), and beef boners’ committee (Room 
1221), all starting at 10 a.m. 

The National Hide Association has 
called a regional meeting of their mem- 
bers in the Biltmore Hotel, Wednesday, 
February 13. These members will also 
hold a joint meeting with the WSMPA 
hide committee. Short talks will be 
given by D. O. Kibbler, president, Na- 
tional Hide Association, and Milton 
Katzenberg, vice president, Commodity 
Exchange, New York. 

The beef committee meeting, which 
will also be held at 10 a.m. Wednesday 
(Conference Room No. 8), is much 
broader in scope than an ordinary 
committee meeting and a large attend- 
ance is anticipated. The chief topic to 
be considered will be U. S. meat grad- 
ing. The meeting will be conducted in 
the manner of a forum with a panel 
composed of representatives of packers, 
producers of cattle and sheep, chain 
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stores, independent markets, the pub- 
lic and, as moderator, Fred Beard, 
chief, U. S. Meat Grading Service, De- 
partment of Agriculture. Improve- 
ments in the present grading service 
as well as fundamental changes in the 
meat grading regulations will be dis- 
eussed. Every slaughterer of beef, 
veal, lamb and mutton is urged to 
have a representatives at the meeting. 

Another meeting which is expected 
to be of vital interest to packers and 
sausage manufacturers is that of the 
sausage industry on Wednesday after- 
noon. It will be held in Conference 
Room 1. There will be three outstand- 
ing speakers. Their talks will be fol- 
lowed by a panel which also includes 
leading western sausage manufactur- 
ers. Any problem concerning the sau- 
sage industry may be brought up for 
discussion. The speakers are C. B. 
Jensen, chief engineer, Atmos Corp., 
Chicago; Tinsley T. Jepson, Los An- 
geles, and M. C. Phillips, vice president, 
Griffith Laboratories, Inc., Chicago. 

WSMPA has always provided out- 
standing special events and entertain- 
ment for the ladies attending its con- 
ventions. The 1952 edition of the 
star-spangled dinner dance and floor 
show climaxing the annual meeting is 
reputed to be “better than ever.” For 
that evening the association has taken 
over the entire Biltmore Bowl with all 
its entertainers. The Bowl is one of the 
largest and finest dinner and dance 
spots in the nation. 

Guest artist will be Leo Carrillo. 
Carrillo not only has the prerequisites 
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of being a noted star of stage, screen, 
radio and television, but he is also a 
descendant of pioneer Californians and 
a cattleman and friend of the livestock 
and packing industries. Also featured 
are the Dorothy Dorben Adorables—an 
ensemble of 12 beautiful girls who 
sing and dance. Hal Derwin and his 
orchestra will provide the music. A 
Capitol recording musician, he now 
leads his own Biltmore Bowl orchestra. 
Besides all this, a superb dinner is 
promised, with the entree, appropri- 
ately, Prime Ribs of Beef au Jus, “Fin- 
est of western grain fed beef.” Dress 
at the affair is optional. 

The women attending are offered the 
“chance of a lifetime” to see many re- 
markable sights in the Los Angeles 
area in a grand all-day tour, Thursday. 
Featured are Warner Bros. movie stu- 
dio, Hollywood Bowl, Art Linkletter’s 
national radio broadcast “House Par- 
ty,” Farmers’ Market (Dutch Treat 
luncheon there), movie stars’ homes, 
Belair, Westwood, U.C.L.A., Will Rog- 
ers’ ranch, Pacific Palisades, Santa 
Monica and Wilshire Boulevard. This 
tour will leave the Biltmore at 9:30 
a.m. and return about 4:30 p.m. 

The suppliers’ exhibition, in the Foy- 
er and Grand Ballroom, South End 
Galeria floor, will be open all day 
Wednesday, from 9 a.m. to 8 p.m. 
Thursday hours are 9 a.m. to 2 p.m. 
and 4 to 8 p.m. Friday hours are 9 
a.m, to 2 p.m. 

The ‘general convention sessions will 
be held in the Renaissance Room, 
Galeria floor. 
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Florida Suspends State 
Meat Inspection 


The Florida state Livestock Sanitary 
Board has decided not to enforce at 
present the controversial state meat in- 
spection law, pending preparation and 
adoption of clarifying rules. However, 
the board left the way open for individ- 
ual packers desiring state inspection 
te continue under the new law at their 
option. 

The meeting was called at the re 
quest of the newly organized Florida 
Independent Meat Packers Association. 
After hours of discussion a motion was 
offered to revert the matter to the sta- 
tus prior to January 1 “until such time 
as a simple set of rules and regulations 
can be drawn for the board’s approval 
and adoption.” 


Urges Wool Output Increase 


U. S. Senator O’Mahoney of Wyo- 
ming urged before Congress this week 
a wool price support program which 
would insure production of 360,000,000 
lbs. of shorn wool annually. Estimated 
1951 production is 260,000,000 Ibs. 

O’Mahoney said his recommendation 
is based on a wool study by members 
of the staff of the joint congressional 
committee on the economic report. The 
study shows that the United States is 
producing only one-fourth of the wool 
it needs compared with three-fourths 
produced by the U.S. 20 years ago. 
His recommendations have been for 
warded to the USDA. 
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Our Changing Livestock Markets 


By W. J. WILLS 






Assistant Professor, Agricultural Marketing, 


ing methods and institutions have 

centered attention on the markets 
available or used, with a discussion of 
relative advantages, disadvantages, 
costs, prices, etc. 

It should be possible to analyze cer- 
tain factors and then reach a conclu- 
sion as to the type of markets to be 
found in an area. It is not the purpose 
of this article to claim it contains all 
the answers, but rather to raise some 
questions and tentative answers from a 
study in only one area. In various 
other fields, for example, studies have 
shown the factors affecting industry 
location. 

In the short run the types of mar- 
kets available will determine how live- 
stock is marketed. In the long run 
there. will be changes in available mar- 
keting institutions to provide those 
services for which the seller is willing 
to pay. 

Habit is a factor in marketing. This 
can be changed over a period of time 
as evidenced by the changes in amount 
of livestock slaughtered in federally- 
inspected plants purchased threugh ter- 
minal markets. In 1925, 90.7 per cent 
of the cattle, 87.1 per cent of the 
calves, 76.0 per cent of the hogs, and 
82.3 per cent of the sheep were pur- 
chased at terminal markets. In 1950 
the corresponding figures were: Cattle, 
74.9 per cent; calves, 56.7 per cent; 
hogs, 39.9 per cent, and sheep, 57.4 
per cent. In 1951 there were 97 auc- 
tions in Illinois compared with 74 in 
1944. 

Distance to a market has always 
been considered important in choice of 
a market. Local markets tend to draw 
much of their volume from a radius 
of 25 or 30 miles. Terminal markets 
“pull” livestock from greater distances 
than local markets. But over the years, 
terminal markets have found that they 
obtain an increasingly larger portion 
of their livestock from the nearby 
areas. Other large terminal markets 
and local markets have developed to 
absorb the more distant volume. 

If there is too little livestock to sup- 
port a market, then no profitable mar- 
ket operation can exist, even if it 
handles all available livestock. How- 
ever, these are cases where the organ- 
ization of an efficient market in such 
areas has encouraged production to 
the point where a market could afford 
to operate. 

In addition, some external 


I the past, most studies of market- 


factors 





University of Illinois 


In this provocative study, Pro- 
fessor Wills hints broadly at the 
possibility that better livestock 
markets and marketing practices 
can lead to increased production 
of all species. Instead of analyz- 
ing present markets and their rela- 
tive advantages, the author uncov- 
ers the reasons why these markets 
exist in the first place. He discusses 
the changes that have taken place 
in terminal and other markets in 
recent years and indicates the need 
for better performance factors in- 
strumental in changing marketing 
patterns. 


TN HVMAULLTALAVUALULLLL LEALULUAL AUREL REIT TEE LUTTE Wt TH HTT UHH 
are important. For example, at one 
time the Omaha price of hogs was ap- 
proximately the Chicago price less 
transportation costs. A large portion 
of the pork then moved east. But in 
more recent years the Omaha price is 
often nearly as high and occasionally 
even higher than the Chicago price. 
This is caused by the population in- 
crease in the West Coast area and the 
need to move more pork west. Theo- 
retically, this would mean that western 
Illinois buyers with California orders 
could pay more for hogs than Chicago 
buyers for the same hogs, and thus, 
marketing channels would change. 

Closely related to population shifts 
are shifts in location of meat packing 
plants. When most of the packing 
plants were located at or near the large 
terminal markets, most of the livestock 
moved through such markets. But as 
old plants were replaced by new ones 
there was a tendency to build nearer 
the areas of production. As packing 
plants became more dispersed the 
movement of more and more livestock 
from farm to slaughterhouse through 
other than terminal markets became 
evident. 

Capital and vision are needed today 
in areas with inadequate marketing 
outlets. It may be that more livestock 
is not produced because of inadequate 
market outlets, but with better per- 
formance of the marketing functions, 
production might increase and so re- 
sult in more market volume. 

The advent of local markets has been 
important in changing markets used 
by farmers. Distance is a _ factor; 
transportation costs tend to increase 
with distance; so does shrink; and the 
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risk of price change tends to increase 
with time from farm to market and 
time increases with distance. 

Farmers market through one outlet 
in preference to another for many rea- 
sons. The more important reasons for 
choosing a market are price, conven- 
ience, and confidence. It is recognized 
that both buyers and sellers must pa- 
tronize a market for it to be a success. 

Such factors as: (1) methods of buy- 
ing and selling, (2) type of production, 
and (3) concentration of livestock have 
been instrumental in developing cer- 
tain marketing patterns. These factors 
will be discussed in order. 

Methods of buying and selling. Some 
species of livestock are much easier to 
buy or sell by description because of 
prevailing methods of grading. A large 
portion of the hogs are bought pri- 
marily on a schedule of weights. A 
price is posted each morning in the 
country markets for each weight group 
and most of the hogs purchased are 
bought at these scheduled prices. Any 
differences in dressing percentages for 
various lots of hogs, or differences in 
cut-out values of hogs in the same 
weight group are ignored. 

For species of livestock that can 
readily be sold by description there is 
a greater tendency for local markets 
to be established. For livestock that 
buyers need to inspect because of 
greater variations in dressing percent- 
age and grade, local outlets are more 
in the nature of auctions and traders. 

Market quotations indicate the nar- 
row range in hogs as compared to 
cattle as illustrated by the following: 


PRIME STEERS 






. = ff Serer $35.75-$37.00 
Sr rr 36.00- 37.50 
LDP RED setnscvecesss . 36.00- 38.00 
LAP EME cvccndcess pe 36.50- 38.00 
Commercial (all weights) 28.00- 32.50 
GOOD-CHOICE HOGS 
De OM, beta key easleeh eo 23.25-$23.50 
MED. ceésdcrevesscenevseccune ae 
DPE sbtehévbstscccusernss ann 22.75- 23.15 
OEE. bn b cbedeevdvvcccaus 22.50- 22.85 
Quotations from Market News, Volume 36, 
Number 120, June 20, 1951, National Stock 
Yards, PMA, USDA 


The possibility of assembling uni- 
form loads during the day is another 
factor to consider. Hogs are usually 
produced and sold in fairly uniform 
lots as to weight and grade. However, 
cattle from the same farm may vary 
widely in weight and grade. Therefore, 
assembling uniform loads of cattle for 
sale is more difficult. Fewer packers 
can handle all grades of cattle profit- 
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ably, both for themselves and the pro- 
ducer, than is the case with hogs. If 
a cattle market did not have sufficient 
volume to permit sorting for uniform- 
ity the number of available outlets 
would be quite limited. Generally the 
market price is better when there are 
more potential buyers. 

A market operator can usually esti- 
mate with reasonable accuracy the 
numbers and weights of hogs he will 
have to sell on a given day. This is 
demonstrated by the record of the IIli- 
nois Livestock Marketing Association. 
Estimates of this same type for cattle 
are considered much more difficult by 
these market operators. If local mar- 
kets are to reduce risk of price change 
to a minimum (and to keep their mar- 
gins and costs at a minimum, this risk 
must be eliminated) it is desirable that 
the selling price be known before pur- 
chase is made. Such forward selling 
of cattle would be impeded because of 
the difficulty of estimating volume and 
grade of the day’s run. 

Type of production. Farming and 
production methods influence the 
amount and type of livestock marketed. 
In a predominantly dairy area there 
will be many cull dairy cows, veal 
calves, and slaughter dairy cattle. 
There will also be a market for replace- 
ment dairy cows. Relatively small 
numbers of high-quality cattle will be 
sold. Marketings should be relatively 
uniform from month to month. 

In areas with many beef cow herds, 
there will be wide variations in grade 
and weight of livestock sold. Both 
slaughter and feeder cattle will be sold. 
If large numbers of finished slaughter 
cattle are fed in the area, the market 
can also furnish feeder cattle. In both 
types of areas there will be wide sea- 
sonal variations in marketings. 

The type of production program fol- 
lowed determines the type of livestock 
offered for sale. Small production units 
encourage local marketing. 

Concentration of livestock. In areas 
where the numbers of livestock are 
more concentrated as measured by sales 
per 100 acres of farm land, or any other 
measure, there are more alternative 
outlets. This concentration of livestock 
is needed for two purposes: (1) to pro- 
vide sufficient volume to keep down 
per unit operating costs; (2) to pro- 
vide sufficient volume to permit sorting 
and grading to attract buyers with 
specialty orders. The largest number 
of auctions and local markets are in 
the areas of Illinois where livestock 
production or concentration is great- 
est. 

The following are the types of mar- 
kets used and reasons for their 
development: 

Terminal public markets can be ex- 
pected to be used most by those areas 
near the market. As distance from 
market increases the importance of 
such markets to small producers de- 
creases. 

Auctions can be expected where cat- 
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tle with wide variations of weight, 
class, and/or relatively low quality 
(commercial grade or lower) are pro- 
duced; or where cattle are marketed 
in less than truckload lots; or, where 
large numbers of feeder cattle are sold. 

Traders can be expected in areas 
where per sale marketings are in small 
lots; or, information is limited on mar- 
ket outlets and prices. 

Local markets can be expected in 
areas with a high concentration of 
livetock, especially hogs. 

In summary it can be said that dis- 
tance from farm to market is a major 
factor in determining the type livestock 
markets used by farmers. However, 
other factors are also important: habit, 
shifts in population, shifts in location 
of packing plants, capital, and vision 
of market operators. Methods of buy- 
ing and selling livestock, type of live- 
stock production, and concentration of 
livestock are also important in de- 
termining how livestock in an area is 
marketed. 


Meat Trade Institute 
Fighting Increase in 
N.Y. Gross Receipts Tax 


Continuing its two months old cam- 
paign against any increase in the rate 
of the New York City tax on gross re- 
ceipts from business transactions, the 
Meat Trade Institute has mailed to 
each member of the State Legislature 
a copy of its recent resolution stating 
the grounds for its opposition to the 
proposed increased tax. 

The Institute resolution calls atten- 
tion to the fact that the tax, even at 
its present rate, falls most heavily and 
works an unusual hardship on indus- 
tries such as the meat industry, which 
operate on a small margin of profit and 
are wholly dependent upon large vol- 
ume to cover their cost of operations 
and minimum net return; that the per- 
centage of profit and amount of tax re- 
quired to be paid as gross receipts tax 
by industries operating on the basis of 
large receipts but. smail profits is 
wholly disproportionate to the per- 
centage of profit and amount of tax re- 
quired to be paid as gross receipts tax 
by industries which operate on the 
basis of small receipts but large prof- 
its; that an increase in the rate of said 
tax will compel many meat and other 
firms now engaged in business in the 
City of New York to move their busi- 
ness elsewhere where they would not 


be subject to said tax; and that such | 


exodus would result in a substantial 
loss of business and employment in the 


city and make New York City a “ghost | 


town.” 








The Institute Committee in charge of 


the campaign against the proposed in- 


creased tax consists of George W. Kern, | 


| 5445 NORTH CLARK STREET + CHICAGO 40, ILLINOIS 


George Kern, Inc., president of the In- 
stitute; Charles H. Bohle, Bohle, Inc.; 
Lester Levy, Plymouth Rock Provision 
Co. Inc.; Jerry Freirich, Julian Freirich 
Co.; John Krauss, John Krauss, Inc., 
and Al Felicetti, Rex Provision Corp. 





smokes the Nation's Meats 





Julian Smokehouses in the hundreds 
are performing daily with expertly 
engineered dependability for many of 


the nation’s most prominent packers 





. smoking hams, 
bacon and sausage | Guaranteed 
that find their way Performance! 





to the dining tables 





x 


in every section of the country! Julian 
satisfaction is a result of controlled 
manufacture ... every Julian Smoke- 
house is built by Julian mechanics in 


our own shop and foundry! 


y Contact Julian today! 


Julian ENGINEERING COMPANY 


Manufacturers and Contractors: 
Smokehouses, Process Piping and Refrigeration 








Authorized Distributor for Worthington Pump & Machinery Corp. 
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LINK-BELT integrates all 
components to give you the right 
screw conveyor for your job 


ERE'S how “total engineering” works for you 
when you buy Link-Belt Screw Conveyors. 
First, conveying specialists analyze your problem. 
Then, Link-Belt’s vast experience in design and 
manufacture is at your command to recommend the 





! 
SCREWS—rink-Belt makes a complete 
range of conveyor screws—Helicoid, Sec- 
tional Flight, Cut Flight, Ribbon Flight, 


Paddle type and other special types for such 
diverse applications as feeding, conveying, mixing, agitating, stirring, 
blending, etc. 


HANGERS—available in a variety of styles and 


mountings, with various bearing materials and steel or 
cast hanger frames. 


TROUGHS—tink - Belt builds flanged, angle 
flanged, flared, rectangular, dust-seal, jacketed and 
drop-bottom types in steel or alloy metals. Variety of 
connections, supports, covers and clamps offers added 
design flexibility. 





SPOUTS & GATES—Piain discharge spouts can 
be fixed or detachable. Discharge gates, flat or curved 
slide, can be hand or rack-and-pinion operated. 








This Link-Belt 12-inch screw conveyor delivers screened mixed material to four 12-inch diameter reversible screw 
conveyors. These distribute to 16 raw-material storage bins through a series of discharge gates and chutes. 


There’s no substitute for “total engineering” 
in screw conveyors 








screw conveyor—or system of conveyors—for your 
particular requirements. The right components are 
then selected from Link-Belt’s complete range of 
types and sizes. 

Link-Belt “total engineering” on your screw con- 
veyors is your assurance of efficient design . . . 
balanced performance. 

To benefit from Link-Belt’s materials handling 
experience and engineering service, contact the 
Link-Belt office near you. 


----------- LINK-BELT designs and builds all components .---------- 


SHAFTS & COUPLINGS — Conveyor couplings 
Dh and end shafts are designed for adequate torsional strength 


and have jig-drilled coupling bolt holes for accurate align- 
ment, 


TROUGH ENDS—stee! or alloy metal plate or cast 
trough ends to match all trough shapes, provide required 
shaft bearing support and alignment. Seal glands to pro- 
tect bearings, if required. 





closed gear, Electrofluid, P.I.V. variable speed, and 
chain drives of various types. 





y 


©, 
SCREW CONVEYORS 2a 
LINK-BELT COMPANY: Chicago 9, Indianapolis 6, Philadelphia 40, 


Atlanta, Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, 
Seattle 4, Toronto 8, Springs (South Africa). Offices in Principal Cities. 
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H. H. SNYDER 


N insatiable love for steaks, tender 
me and poor dentures spurred 
Howard M. Condon, an Akron rubber 
factory employe, to search for a tasty 
and readily chewable steak. After years 
of culinary fabrication experiments, 
late in 1949 he found the answer in a 
flaking process. The process is said to 
have several unique features which per- 
mit the meats to retain their juices 
even though the meat fibers are broken 
down. 

Lacking the necessary funds and ex- 
perience in the food field, Condon se- 
cured the assistance of Harry H. Sny- 
der of Akron. These two, with Ohio 
Senator Carl D. Sheppard and W. Cle- 
land formed Grand Duchess Steaks, 
Inc., Akron, O., which holds the patents 
for the new steak making processes. 

After a trial marketing period, the 
firm decided to market the steak in 
their home town of Akron. The success 
of the initial sales effort prompted 
management to adopt a policy of 
franchising established meat packers to 
handle their line, using the type of 
simplified low cost equipment, the ef- 
fectiveness of which the pilot plant had 
demonstrated. 

Using Marathon laminated virgin 
paper and a pliofilm overwrap, a pack- 
age combining effective display and 
safe storage was developed. 

Aware that no food product, regard- 
less of its merit, can be successfully 
marketed without vigorous, aggressive 
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advertising and merchandising, Grand 
Duchess Steaks engaged the Phil Di- 
Nuoscio Advertising Agency to de- 
velop a comprehensive promotional 
package which could be used by all li- 
censed packers in pushing sales in their 
territory. The program is designed for 
local newspaper usage. 

The first packer to take on the fran- 
chise was Frank P. Pangas, president, 
Akron Standard Market Co. Original 
sales estimates calculated a weekly 
market of some 5,000 five-steak pack- 
ages per week to be reached after a 
year of sales and promotional effort. 
Actual sales after eight weeks of mer- 
chandising effort reached a tempo of 
47,000 packages. 

The initial successes in the Akron 
market resulted in expansion to include 
other Ohio cities and four-fold enlarge- 
ment of plant facilities to keep pace 
with sales. At last reports the packer 
is delivering upwards of 30,000 pack- 
ages per week. Retail dealer acceptance 
of the item has been very high. Early 
in 1951 a survey conducted a year after 
the products’ introduction in the Akron 
market showed that 89.5 per cent of 
dealers with frozen food facilities were 
selling the steaks. 

Among the larger meat packers han- 
dling the new steak is Stark & Wetzel, 
Inc., Indianapolis. The packer reports a 
high degree of acceptance at the retail 
level. Frequently the steaks are a 
grocers’ leading dollar volume sales 


TASTY STEAKS 
SET UNUSUAL 
RECORDS 






item, surpassing even the phenomenal 
record of frozen orange juice. For ex- 
ample one retail store reported a sale 
of 700 packages on a single weekend. 

Within the past few weeks the packer 
introduced the steaks in the Detroit 
area. Sales records toppled. According 
to George Stark, president, “Advertis- 
ing for the Grand Duchess Steaks in 
Detroit appeared on Thursday. By Sat- 
urday night, more than 77,000 four- 
steak packages of steaks had been 
sold.” 

For the sales effort three carloads of 
the steaks were shipped from the pack- 
er’s Frankfort plant before the adver- 
tising campaign was launched. Two 
more carloads were shipped the follow- 
ing week. 

A week after the sales program 
started, over 100,000 packages had been 
delivered to the retailers. 

A chain reported a sale of 11,308 
packages in the two-day selling period. 
One independent sold 936 packages in 
the same period and several others 
passed the 500 package mark. 

Erwin K. Wetzel, vice president, ob- 
served, “We’ve been in the meat pack- 
ing business a long time, but we have 
never packed a product with the sales 
appeal of Grand Duchess Steaks. All 
our distributors are completely sold on 
the product. Our problem is to process 
enough steaks to keep up with the de- 
mand.” Photos show steak processing 
room and the packaged product. 


PLANTS AT PHILADELPHIA, CHICAGO, ORLANDO ° 





To Many Folks *STOCK” 
might mean this 








Or *STOCK” might 


mean this 


and in the field of Sanitary Cans 


"STOCK 


has still another meaning 


“STOCK” means a full range of standard size 
cans that can be shipped on immediate notice. 
CROWN OFFERS YOU “STOCK” IN THIS 
IMPORTANT MEANING OF THE WORD. 

(In many vital food-packing areas, packers’ 
trucks bring “pay loads” to market — drop 
deliveries at great grocery warehouses — and, 
before returning to their plants, pick up loads 


of empty cans from one of Crown’s three 


One of America’s Largest Can Manufacturers 


strategically located manufacturing points: 
Philadelphia, Chicago and Orlando.) 

If you’re interested in doing business with a 
friendly, anxious-to-serve Can Manufacturer 
who will supply the Cans you want, when and 
where you want them, drop us a line or phone 
us and ask to have a Crown sales-representa- 


tive call. 


CROWN CN 


Division of 


CROWN CORK & SEAL COMPANY 






BRANCH OFFICES: NEW YORK, BALTIMORE, PITTSBURGH, ST. LOUIS 
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STANGE: 


CREAM OF SPICE 


+ SEASONINGS | 


° a ey ees 


©1952 WM. J. STANGE COMPANY 
CHICAGO 12, ILL. © OAKLAND 21, CAL. 


also manufacturers of: PEACOCK BRAND CERTIFIED FOOD COLORS 





The uniformity of Stange Color and depend- 
ability of Stange Service are two important 


reasons why more Peacock Brand Casing 





Color is used than any other brand. 


PEACOCK BRAND CERTIFIED FOOD COLORS 


Manufactured by WM. J. STANGE CO. 
CHICAGO 12, ILLINOIS OAKLAND 21, CALIFORNIA 
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Doing a 
Dig job 
for Meat 





Teacher: “Students were 
much impressed. A really 
educational film, very well 
done. Am showing it to all 
my classes.”’ 


Packing Plant Employee: 
*“‘Anybody who works ina 
packing plant is bound to 
get a new feeling about 
the importance of his job.” 





Retailer: ““Wish all my cus- 
tomers could see it. Does 
a fine job of selling the val- 
ue of meat.” 


Doctor: ““You have reduced 
an important nutritional 
story toits simplest terms 
... Clear and convincing.” 


Mingle in any crowd that has just seen “This 
is Life’ and listen to the favorable comments 
they make about it. 

Everywhere it has been shown—schools, 
employee, retailer, producer and consumer 
group meetings, service club luncheons—the 
film has made a hit. In 29 minutes of showing 
time it plants many lasting impressions that 
will benefit your company and your industry. 


This new full-color sound film, already shown in over 
3,100 different communities, is proving to be one of the 
most effective tools of the Meat Educational Program. 





Woman's Club Member: 
“Most of us never realized 
there was so much to the 
job of supplying our daily 
meat requirements.” 


Farmer: “‘You’ve done a 
fine job of showing the 
farmer’s, the rancher’s and 
the feeder’s side of the 
meat story.”’ 





Newspaperman: “Excellent 
‘on the spot’ reporting. 
Offers a lot of facts in 
mighty entertaining form.” 


Businessman: “‘Wish my in- 
dustry had a film that does 
as good a job as this one.”’ 


With several hundred prints of this 16 mm 
sound film now in daily circulation throughout 
the country (and black and white prints avail- 
able for television), the number of favorable 
impressions is building up fast. But there are 
many audiences yet to be tapped. 

If you would like to arrange additional show- 
ings in your locality, write to The American 
Meat Institute to arrange free bookings. 


AMERICAN MEAT INSTITUTE 


59 East Van Buren Street 
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... Straight, Complete or 


Special... to meet your exact needs 


““Day in, day out, I can depend on that brand for extra goodness” 
...flavor’s always fine’. These are the customer words that mean 
continuing good sales for you. And these are the kinds of statements you can 
expect to hear when you rely on Fearn Cures for ham and bacon. Even 
under the fast-curing, high production schedules you must maintain 

now and during the days ahead, Fearn Cures give a rich, rounded, delightful 
flavor... handsome color. . . consistently fine appeal from end to 

end. Curing action is dependably uniform because Fearn Cures .. . 

Straight, Complete or Special ... are always accurate, uniform blends of 
the very finest ingredients. You can depend on them always for 

excellent results, so that in turn your customers can always look to you for 
products of outstanding merit! Let the Fearn man 

make a test run with you. 


EARL, 


you cam Test 


with outstanding flavor, outstanding sales appeal <3: 


FEARN’S FINE CURES 








for consistently fine hams and bacon 





Every Shipment to You is 
Quality Control Certified 


You can depend on Fearn’'s Cures 
for Ham and Bacon, just as you 
can depend on all Fearn products. 
Before your order is shipped it 
must meet with every one of 
Fearn’s many strict quality require- 
ments. A coded Fearn Quality 
Control Certificate is placed on its 
container as a sure guarantee of 
quality. Look for it on every ship- 
ment... it tells you that here, as 
always, are ‘flavors you can trust”. 





QUALITY CONTROL CERTIFIED BY Jeary foovs {xe, FRANKLIN PARK, ILLINOIS 
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Eli Lilly Names O’Keefe to 


Head Gland Purchasing Dept. 


John J. O’Keefe has been promoted 
to the position of chief of the gland 
and animal prod- 
ucts purchasing de- 
partment of Eli 
Lilly and Co., 
manufacturer of 
pharmaceuticals 
and biologicals, In- 
dianapolis. O’Keefe 
takes over the 
duties of IL. J. 
Klingaman, who 
was advanced to 
the position of as- 
sistant director of 
the Lilly purchas- 
ing division. 

O’Keefe_ started 
with Lilly in 1934 in the insulin and 
liver products departments. He was 
appointed an assistant purchasing 
agent early in 1947 and later that year 
was advanced to supervisor of gland 
purchases. In 1948 he became field 
representative in gland purchasing. In 
this capacity he has toured the United 
States assisting meat packing compa- 
nies in setting up collection programs. 


Moorman Appointed New Foell 


Packing Co. Superintendent 

James R. Moorman has been appoint- 
ed general super- 
intendent of Foell 
Packing Co., Chi- 
cago, according to 
a recent announce- 
ment by W. J. 
Foell, president. 
The plant is.one of 
the leading meat 
eanners of the na- 
tion, packing a 
complete line of 
canned meats un- 
der its Rose brand. 
Prior to his pres- 
ent assignment, 
Moorman spent 19 
years with a large canner, holding the 
positions of manufacturing superin- 
tendent, canning division, and later di- 
vision superintendent. 


Florida Meat Packers Organize 

A group of 70 Florida meat proces- 
sors have organized the Florida Inde- 
pendent Meat Association. The group 
asked the State Livestock Sanitary 
Board to meet with representatives to 
discuss enforcement of the state’s meat 
inspection law. Lawrence Hendry, Or- 
lando, was elected president. 


JOHN O'KEEFE 


J. R. MOORMAN 


THE MEAT TRAIL 


Louis M. Lay, Knoxville 
Packinghouse Executive, Dies 


Louis M. Lay, vice president, Lay 
Packing Co., Knoxville, Tenn., died this 
week, after a recurring heart attack. 
He was 56 years old He had suffered 
the first illness in early December, and 
a week ago returned to the hospital 
after another seizure. 

Lay’s career in the packing business 
was started immediately after he grad- 
uated from high school, at the plant 
which had been founded by his father, 
T. L. Lay, in 1898. He was one of the 
four brothers later associated in the 
company: W. T. Lay, president; Robert 
T. Lay, vice president, and Ira V. Lay, 
treasurer. 

L. M. Lay supervised livestock pur- 
chases for the company and was widely 
known among the farmers of the sur- 
rounding area. He owned a large farm 
five miles from the city. He was active 
in the work of the Washington Pike 
Methodist Church where he was a 
member of the board of stewards and 
chairman of the board of trustees. 


Stahl-Meyer Adds Two Plant 


Managers to Board of Directors 

The election of Roland D. Ross and 
John L. Simmons to the board of di- 
rectors of Stahl-Meyer, Inc., New 
York, N. Y., has been announced by 
George A. Schmidt, chairman of the 
board. Ross is vice president and gen- 
eral manager of the Peoria Packing 
Co., Peoria, Ill. Simmons is vice presi- 
dent and general manager of the Cof- 
feyville (Kans.) Packing Co. Both 
companies are subsidiaries of Stahl- 
Meyer. 


Quality Meat Co. Expanding 
With New Los Angeles Plant 


Hyman Rosen and Sam Liberman, 
owners of the Quality Meat Packing 
Co., Los Angeles, who have been oper- 
ating in the area for more than 20 
years, announced that they have pur- 
chased the property, plant and equip- 
ment of the slaughtering plant owned 
by Charles Harman. The building is 
located at 4512 S. Alcoa ave. The new 
owners will take possession on March 1. 
Previously the Quality Meat Packing 
Co. has operated on leased property. 


Morrell Resumes Sheep 


Slaughtering at Ottumwa Plant 


Sheep slaughtering on a limited scale 
was resumed the second week in Janu- 
ary at the Ottumwa, Ia. plant of John 
Morrell & Co. Sheep killing had been 
shut down for 21 weeks. 
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PERSONALITIES 


and Events 








OF THE WEEK 


»W. F. Schluderberg, president, Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md., has been elected vice presi- 
dent of the Eastern National Livestock 
Show. The Eastern National, an out- 
growth of the Baltimore Livestock 
Show, is now five years old. 
Another 50-year veteran in the meat 
packing industry is Gust R. Hallgren, 
whose half century of continuous serv- 
ice has all been with John Morrell & 
Co., Ottumwa, Ia. Since 1911 he has 
been foreman of the pickle department. 
®George A. Schell has been appointed 
assistant to the president of Canada 
Packers Limited, Toronto. He had been 
manager of Toronto operations of the 
firm. His successor is William S. Las- 
by, with the firm since 1934. George 
Henry Dickson has been appointed To- 
ronto provision manager of Canada 
Packers, succeeding Lasby. 

» Paul Godehn, prominent Chicago at- 
torney and member of the firm of 
Mayer Meyer Austrian & Platt, died 
on January 31 at St. Lukes hospital in 
Chicago. Godehn was a member of the 
legal committee of the American Meat 
Institute for a number of years and 
has recently been chairman of the 
group. 

&Conrad’s Sausage, Detroit, Mich., 
celebrated its twentieth anniversary on 
Sunday, January 27, with an open house 
in its modern processing plant. 

eL. C. Troyer has been appointed 
branch manager for Swift & Company 
at Seattle, Wash. Formerly he was 
branch manager for Swift at Rochester, 
N. Y. He succeeds J. T. Egland at 
Seattle. 

»>W. T. Reneker, head hog buyer, 
Swift & Company, Chicago, in a speech 
before the Southeastern Duroc Con- 
gress recently, demonstrated the quali- 
ties which packers consider desirable 
in hogs. 

®Charles A. Cole, 73, former super- 
intendent of transportation at Wilson 
& Co., Kansas City, died recently. He 
retired three years ago. 

>A new safety slogan contest is under- 
way at the plant of Canada Packers 
Limited, Toronto. Slogans are posted 
throughout the plant and each evening 
homes of employes will be called at 
random. If the person answering can 
repeat the current slogan, he will re- 
ceive a dollar bill. The slogans were 
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Custom Ingredients bring 


new taste and sales appeal to Meat Loaves! 


Yes, Custom can make a big difference in your baked 
loaf sales picture! Take advantage of Custom’s big 
difference in taste, zest and sales appeal... and 
Custom will lift your product over the top in the 
most competitive market! 


Let a Custom Field Man help you realize the sales 
potential of all your products...he can help you 
with your formulas and point the way to livelier sales. 
He is an expert in solving sausage loaf and smoked 
meat problems. Contact him today! 








VISIT CUSTOM’S SUITE: 2322-2323, BILTMORE 


WSMPA CONVENTION! 


Check your problems at Custom's Hospitality Suite and enjoy the meetings! 
We're looking forward to seeing you again, one and all! 











| Custom Gaad Products, Iuc. 


701-709 N. Western Ave. 
Chicago 12, Illinois 











sooty: CUPEOE] Sein 


FOR HIGHER SALES 4 




















entered by employes in a recent con- 
test. 

®»Norman E. Zerbst, manager of the 
direct service department, Armour and 
Company, St. Joseph, has been trans- 
ferred to Chicago to the direct service 
division of general sales. 

Harold A. Naugle, president of the 
Consolidated Rendering Co., Boston, 
died late in January. At the time of 
his death, he was also serving as a di- 
rector of the National Renderers As- 
sociation, representing the Inedible Fat 
Renderers Association of New Eng- 
land. Previously, many years of his 
business life were spent with Swift & 
Company. 

»The new president of the National 
Canners Association is Fred C. Heinz, 
vice president in charge of industry re- 
lations for H. J. Heinz Co. He suc- 
ceeds Herbert Barnes, head of the 
Kaysville Canning Co., Kaysville, Utah. 
During World War II Heinz was a 
member of the NCA planning commit- 
tee. Currently he is a member of the 
War Mobilization committee. 
George H. McGlynn, vice president 
and treasurer of Magnus, Mabee and 
Reynard, Inc., was elected president 
of the Essential Oil Association of the 
United States at the recent annual 
meeting. 

William Reid was elected president 
of the Commodity Exchange, Inc., at 
its organizational meeting recently. 
Since 1936 Reid has been a partner of 
Bache & Co. Others elected at the 
meeting include William J. Deevy of 
Schmoll Fils-Deevy Corp. and Irving 
R. Glass of the Tanners’ Council of 
America, both elected to the board of 
governors to represent the hide group. 
Lewis J. Clark has been appointed 
by the U. S. Department of Labor to 
serve on a special committee to rec- 
ommend wage rates applicable in 
Puerto Rico under the Wage-Hour law. 
The committee will meet in Santurce, 
P. 

®&The Hamilton Cooperative Packers, 
Hamilton, Ont., Canada, has an option 
until March 31 to buy the Duff Pack- 
ing Co. plant there for $300,000. It is 
estimated that it would require some 
$700,000 to buy the plant and finance 
the business. 

Dr. Charles C. Tudor, Binghamton, 
N. Y. city health officer, and members 
of the city council’s public health com- 
mittee met recently to discuss tighten- 
ing of the city’s meat inspection ordi- 
nance. As drafted, amendments to the 
meat inspection code would make pos- 
sible the contro] of trimmed meat 
shipped to Binghamton from slaughter- 
houses outside the city. All such meat 
would have to be inspected by the BAI 
or a veterinarian working under Dr. 
Tudor. 

m&L. O. Cheever, librarian for John 
Morrell & Co., Ottumwa, Ia., partici- 
pated in the dedication ceremonies of 
the new library of the University of 
Iowa at Iowa City last week. He talked 
about the background, writing and his- 
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NEW 


OTHER 
PROFIT MAKING 
FEATURES 


BOSS STUFFERS 


cre built for capacities of 100 to 600 Ibs. 


* 
On 400-500-600 pound sizes, lid and yoke 
swing on boll bearings for ease of opening 
ond closing. 


* 
Lid is centered automatically when yoke is 
swung to ‘‘closed’’ position. 


* 
Rubber packed, semi-steel lid fits flush into 
sofety ring for complete emptying of cylinder. 


* 
Yoke is electrically refined cast steel, and is 
equipped with spring actuated centering pin 
for perfect lid alignment. 


* 
Coarse pitch, double lead screw for rapid 
operation of lid. 


* 
Cylinder of heavy nickel bearing semi-steel 
is machined and polished inside for efficiency 
ond cleanliness. 


Flat top, floating mJ has air tight’ pock- 
ing. Piston and packing easily adjusted with- 
out removal of piston from cylinder. Piston 
fits flush against lid and safety ring for com- 
plete ejection of meot. 


*« 
Right or left air intake (except 100 Ibs. size 
which has one air intake only). 


* 
Globe valve and syphon create vacuum be- 
neath piston for quick return. 


* 
Silencer for oir exhaust. 


Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and easily 
disassembled for cleaning. 


* 
Two stuffer cocks on all but 100 Ibs. size. 


s 
Two sets of stainless stuffer tubes with each 
stuffer (except 100 Ibs. size, which is 
equipped with one set). 


* 
Zerk grease fittings throughout. 


1886 
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added sagety 


BOSS STUFFERS 


Added safety features now available in posed. Think for a moment what these 
Boss Stuffers create a bonus value of real safety features could save you in the un- 
and lasting importance. The new, extra certain months ahead. 

safe Boss Stuffers cannot be opened while 

the piston is subjected to pressure, and Detailed information about the new Boss 
cannot be closed while fingers are ex- Stuffers will be sent promptly upon request. 















BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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CHECK THESE SPECIAL FEATURES 


f 


Me 
+ 


= 
ie ee ) 
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-+.-no more cracked or burned loaves! 


Perfect Loaves 


- FASTER! 


with 
ADVANCE 
MEAT OVENS 


Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
finer appearance and flavor. Ruggedly constructed and 
oven-gineered for years of trouble-free service. Available 


in a variety of models and capacities 


- + « porcelain, alum- 


inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 





ADVANCE DIP TANKS... 


“ 


gives loaves that rich, tasty, sales-produc- 
ing crust. Economical, simple to use, easy 
to clean. Automatic heat control prevents 
smoking of shortening. Capacity, 9 to 12 
loaves per dip. May also be used for 
paraffin and gelatin dips, browning hams 
and other products. 


Write for details. 


OVEN COMPANY 700 So. 18th Street, St. Lovis 3, Missouri 


Western States Office: 11941 Wilshire Bivd., Los Angeles 24, Calif. 








Going to the WSMPA? 


We invite you to visit us at our Hospitality Center 


Biltmore Hotel—Los Angeles 








ROOM 2341 








West Coast Spice Co. 


Spices, Seasonings and Curing Powders 


2350 Third Street, San Francisco, California - VAlencia 4-4551 











For Top Grade 
RED BELL PEPPERS in Brine 


and a complete line of 


SEASONINGS, SPICES, PIMIENTOS 


call us, or see us at the WSMPA, Booth 63 


J.A. JENKS COMPANY 


224 Commercial Street, San Francisco 11, Cal., Phone: DOuglas 2-7505 
















tory of “Uncle Tom’s Cabin,” which 
appeared in book form just 100 years 
ago. The library is having a month- 
long display of several book collections, 
one of which is some 50 different edi- 
tions in several languages of Harriet 
Beecher Stowe’s famous book. This 
collection is a part of that belonging 
to the late T. Henry Foster. His col- 
lection of the book is thought to be 
the largest and most complete in the 
world. 

®The three-year-old Coeling Packing 
Co. near Petosky, Mich. was the sub- 
ject of an illustrated feature in a re- 
cent issue of the Petosky Evening 
News. William Coeling, owner, had 
been in the packing business for a 
number of years before starting his 
own plant. 

&The price controls setup in Mexico 
has undergone some changes recently. 
Instead of the old meat supply com- 
mission which regulated prices only in 
Mexico City, the government has es- 
tablished a new national committee on 
meat prices and distribution. It is 
hoped that free entry and slaughter 
of beef, in the capital as well as 
throughout the nation’s cities will im- 
prove conditions. In the past few years 
there have been heavy shortages of 
meat in certain areas. Also, butchers 
claimed that prices had been unfairly 
pegged. The new commission will func- 
tion under the assistant secretary of 
national economy. In addition to see- 
ing that meat prices are enforced, the 
new committee will keep a pulse on 
supply and demand through frequent 
surveys so that fair and equitable 
prices for cattle, meat and hides can 
be established. 

®&Two physicians have been added to 
the medical staff of The Armour Lab- 
oratories, Raymond G. Mann, M.D., 


| and Cornelius J. O’Donovan, M.D. 
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mA court has upheld the right of 
Hans H. Daube, Corfu, N. Y., to the 
property now occupied by the K & F 
Packing & Food Corp. During the trial 
Daube testified that after he left for 
Europe last April, K & F took over 
his premises without his knowledge .or 
consent and operated there until en- 
joined for alleged violations of slaugh- 
tering regulations set up by OPS. 
&The following firms have been incor- 
porated in New York state: Rosemar 
Packing Co., Kings, N. Y., by Simon S. 
Long, Marion P. Malachick and Morris 
S. Gershbau, whose addresses are 305 
Broadway, New York City, and T. & M. 
Packing Corporation, Kings, N. Y., by 
Manuel Maxwell, George M. Stromberg 
and Estelle Meisels, whose addresses 
are 276 Fifth ave., New York city. 
William J. Sharkey, 65, a retired 
salesman for Armour and Company, 
died recently in Syracuse, N. Y. 

> Michael J. McCarthy, 50, who had 
been with Tobin Packing Co., Roches- 
ter, N. Y., for 25 years, died recently. 
At the time of his death he was in 
the sales department at the Fort Dodge, 
Ia. plant. 
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AMI Advertising 
Appears in New 
Pattern in 1952 


AGAZINE advertising of the 

American Meat Institute’s Meat 
Educational Program appears in a new 
dress in February. Not only will it 
look different—dramatically so—but it 
will make its first appearance in sev- 
eral important magazines reaching 
strong and growing markets which 
have not hitherto been used. 

The advertising stresses the nutri- 
tional value of meat and outlines basic 
service ideas which will help America’s 
homemakers help themselves to more 
meat. The feature of one of the initial 
advertisements in this group is a 
smoked picnic. A colored reproduction 
of smoked picnic on a crisp white back- 
ground and the story of meat’s nutri- 
tional value will appear in the Febru- 
ary 26 issue of Look magazine, on news- 
stands February 12. This same mes- 
sage, in combination with an interesting 
page containing buying, cooking, and 
serving information on smoked meats, 
will appear in the February issues of 
Ladies’ Home Journal, True Story, and 
Woman’s Day. 

Woman’s Day is one of the new 
names on the meat industry’s magazine 
list. It is a store distributed book. In 
other words, the only place where 
women can buy it is in the food store 
where she does her shopping. Over 
3,750,000 copies of Woman’s Day are 
bought each month in A&P food stores 
throughout the country. 

In March another store book will 
make its appearance on the industry’s 
list—Family Circle, a popular women’s 
service book which is sold in a number 
of chains operating throughout the 
United States. 

Additional millions of new readers 
will be exposed to the value story of 
meat in subsequent months as the in- 
dustry advertising appears in True 
Confessions and Modern Romances. 
These books, in what is referred to as 
the romance field, when combined with 
True Story, a book which has been on 
the Institute’s advertising list for some 
time, are reaching young married 
women, the majority of whom are just 
establishing their food buying and meal 
preparation habits. 

Life and Look, two leading American 
weeklies, will carry messages on the 
nutritional value of meat each month. 
Also, advertisements of the Meat Edu- 
cational Program will appear in alter- 
nating issues of two of the leading 
women’s service magazines — Ladies’ 
Home Journal and Good Housekeeping. 


Rail-Barge Rates 


The Interstate Commerce Commis- 
sion has put off indefinitely a final deci- 
sion on joint rates between the rail- 
roads and inland barge lines. The joint 
rates were to become effective March 1. 
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Let MEPACO show you.. 
the WAY TO LOWER COSTS! 


@ Production speeds can be increased ...costs can be cut 
--.and over-all quality improved with new MEPACO meat 
loaf equipment. The new MEPACO all stainless steel meat 
loaf mold has proven its superiority in its field. 








SEE IT AT WSMPA CONVENTION 
Biltmore Hotel - BOOTH 44-45 
Also visit us in our Hospitality Suite 2356 











MEPACO #818 SSL STAINLESS STEEL MEAT 
LOAF MOLD. Container drawn of heavy 
gauge stainless steel, slightly rounded cor- 
ners for ease of cleaning, forms a true shape 
loaf 12”x4”x4”. Compact all stainless steel 
cover design permits 25 per cent additional 
capacity in cooking tank and chill trucks... 
an important saving. Nothing easier to clean 
than a MEPACO #818 SSL. 





The world's foremost meat packers and sausage makers use and recom- 
mend SPECO C-D special purpose knives and plates. They know that 
continuous performance counts. They know the importance of top-quality 
production all the time. Pictured above is SPECO'S C-D CUTMORE— 
top quality knife in the low-priced field. Also two of 10 C-D Triumph 
special alloy reversible or solid hub plates. Available in wide range 
of styles and sizes for all makes of grinders. Guaranteed for 5 years! 


C-D SAUSAGE LINKING GUIDE (right) increases hand-linking speeds, 
cuts linking costs, improves product appearance. 


SEE YOU AT LOS ANGELES!..."The 


a 


Old Timer" 


Pictured with SPECO's famed i 
"Old Timer'’ is one piece, 
self-sharpening C-D Triumph 
Knife with lock-tite holder. 
Easy to assemble—easy to 
clean, self-sharpening. 


You'll find the ‘‘Oid Timer’ 
symbol of SPECO C-D qual- 
ity — holding forth at the 
Biltmore Hotel. He'll demon- 
strate SPECO Triumph Knives 
SPECO ‘'V" hole plates make "4 SPECO ''V"’ hole plates, 
very clean cuts. A plate with- in all sizes and do a jig for 
out peer. you. 









Meat Pachers Equipment Co, 


1226 FORTY-NINTH AVENUE 


















OAKLAND I, CALIFORNIA 


Pre-Seasoned Flavor 


WILL MAKE YOUR HAM 


A “SPECIALTY OF THE HOUSE”’ 





\ 
Sy 
ee 8 


That savory serving of ham is what brings back this restaurant’s clientele, 
time after time. Chefs may change at this restaurant. But the special, spicy 
“The man You Knew" goodness of the ham never varies... because it is imparted to the ham in 
the curing process by the Neverrait 3-Day Ham Cure. In NEveERFAIL a spe- 
cial blend of aromatic spices is incorporated with the curing salts...per- 
meates every morsel and fibre of the meat as no surface seasoning can do. 
The Neverrait Spiced Cure formula is a Mayer family secret that adds a 
special goodness all its own to the fine old-fashioned, full-bodied ham 
flavor. At the same time, NEverFaiL produces an eye-catching cherry pink 
color and a uniformly tender texture, firm and juicy. 
You can capture the profitable bulk of the ham business in your com- 
munity with Neverrait Pre-Seasoned flavor. At the same time, the Never- 
FAIL 3-Day Ham Cure adds to your profits by cutting costs. It reduces the 
The Founder of time in cure. And it saves the high labor cost and uncertainty of mixing 
H. J. Mayer & Sons Co., Inc. your own curing compound. Write 
today for complete information. 


Pre-Season your bacon, sausage meat and meat loaves! Use NEVERFAIL 
Pre-Seasoning Cure as a rubbing compound and in your chopper. 
Inquire about Neverfail Pumping Cure for pumped bacon. 


H. J. MAYER & SONS CcO., Inc. 


6815 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 


IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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REFRIGERATOR CAR 
HEATER—Preco, Inc., Los 
Angeles, has announced a 
new fully-automatic refrig- 
erator car heater that can 
maintain car temperatures 
from 30 to 60° F. It has a 
full burning capacity of 
five hours, during which its 
heat output is 6,000 Btu. 
per hour. With a fuel ca- 
pacity of 5 gals., the heater 
operates on methanol, a 
non poisonous fuel, the 
fumes of which are not det- 
rimental to foods. The unit 
is said to be non-clogging, 
wind-proof and _ explosion 
proof. The heater is secure- 
ly anchored to the _ ice 
grates of the bunker by 
means of permanently at- 
tached hooks. It can be 
stored along ice docks as it 
is weather proof. Empty 
weight is 35 lbs. 


GREASE RESISTANT 
PARCHMENT—The Pater- 
son Parchment Paper Co., 
Bristol, Pa., has developed 
a new vegetable parchment 
that is said to be unusually 
grease resistant for its 
comparatively light weight, 
27 lbs. Code named 27-21T, 
the paper is said to fre- 
quently prove superior to 
35-lb. papers customarily 
used where high resistance 
to oil penetration is a fac- 
tor. Patapar 27-21T is rec- 
ommended by the maker as 
a carton liner for lard or 
shortening. It has been suc- 
cessfully run on commercial 
packaging machinery ad- 
justed for 1- or 3-lb. units. 
The parchment has _ suffi- 
cient rigidity for successful 
carton filling operations. 
The upper flaps of the liner 
remain dry and clean, even 








FORD INTRODUCES NEW TRUCK LINE—Ford’s 
new truck line for 1952 offers the widest range of 
engines and power combinations in Ford Motor Com- 
pany history. A new sedan-delivery truck called the 
“Courier” and three completely new high-compression, 
low-friction overhead valve engines are new with 
Ford this year. Series F-1 through F-8 Ford trucks 
range from light pickup units of 114-in. wheelbase 
to extra heavy-duty trucks with a maximum 195-in. 


wheelbase and gross combination weight ratings up 
to 41,000 lbs. The horsepower and torque of the Ford 
239-cu. in. V-8 and the Bix Six engines have been 
increased. Conventional truck models are available 
in all eight series of the Ford line. All engines feature 
the Power Pilot carburetion-ignition system, alumi- 
num autothermic expansion control pistons, full- 
pressure lubrication, free-turn valves and precision- 
molded improved alloy crankshafts, camshafts and 
exhaust valves. The new overhead valve engines have 
integral valve guides, full-flow oil filters, deep crank- 
case structure for engine rigidity, and a short piston 
stroke which results in a reduction of internal fric- 
tion and increase in usable horsepower. Shown above 
is the Series F-6 truck, designed for heavy duty. 
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after prolonged storage, the 
maker claims. Plant tests 
on margarine show that the 
parchment has_ unusually 
high grease resistance. The 
new parchment is said to 
have four definite advan- 
tages: 1) reduced packag- 
ing costs; 2) high resist- 
ance to oil penetration; 3) 
complete resistance to oil or 
grease crawls; 4) improved 
resistance against oil stain- 
ing. By choice of the proper 
adhesive, Patapar 27-21T 
can be laminated or spiral 
wound onto board to pro- 
duce containers of very 
high grease resistance. 
o * * 


ODOR-REMOVING FANS 

—-A lime of fans that directs 
air at the ceiling and thus 
forces it to circulate 
through a room, has several 
application principles for 
packinghouses. Made by the 
Reynolds Electric Co., Riv- 
er Grove, IIl., the fans elim- 














inate dead air pockets in 
coolers, etc., smoke, damp- 
ness and musty odors. By 
keeping air in circulation 
they equalize temperature 
and humidity conditions 
throughout a room. Move- 
ment of the air flows in a 
definite cycle. It is blown 
at high velocity at the ceil- 
ing, diminishing as it flows 
along ceiling, down walls to 
floor and back again to the 
fan. The illustration shows 
how the fans may be used 
to get the maximum use out 
of germicidal lamps. All the 
air in the room is constant- 
ly circulated past the lamps 
which are, in this case, at- 
tached to the walls. The 
maker recommends the fans 
for areas which have objec- 
tionable odors. Wash rooms, 
for example, can be kept 
odor-free with a fan in- 
stalled in the center of the 
ceiling. Despite the con- 
stant air circulation, the fan 
is said not to cause drafts 
or discomfort. 


PORTABLE WHEEL- 
TYPE CONVEYOR—Extra 
light and of high capacity, 
this new conveyor is de- 
signed to handle heavy 
loads. Called the Load- 
Veyor, it is made in 5- and 
10-ft. sections and is 20 in. 
wide. Sections with 45° and 
90° curves are available to 


suit special needs. Ball- 
bearing wheels, 2 in. in di- 
ameter and % in. wide are 
spaced on slightly less than 
3 in. centers. The Load- 
Veyors are rated to take 
loads of 1,000 lbs. cover- 
ing the surface of the 
conveyor and for individual 
loads up to 300 Ibs. per unit. 
The side channel members 
are joined by inverted an- 
gles welded to both side 
channels. Extra strength is 
provided by use of tension 
members without the addi- 
tion of unnecessary weight 
-the weight of a 10 in. 
section is 69 lbs. The con- 
veyor is made by the Mar- 
ket Forge Co., Everett, 
Mass. 


* * . 


ANTI-RUST PAINT 
—Rust-Cure, a new anti- 
rust paint made by the 
Monroe Co., Inc., Cleveland, 
can be applied right over 
rust without wire-brushing, 
scraping or sandblasting. 
Available in black, alumi- 
num and clear, the paint is 
suitable for both interior 
and exterior use on either 
old or new metal. Upon ap- 
plication, it is said to pene- 
trate through any existent 
rust layer and effectively 
seal the surface against 
further rust action. It is 
compounded for brush ap- 
plication, but may be 
thinned for spray use. The 
black and aluminum is used 
solely as a finish coat, but 
other colors can be painted 
over the clear paint. The 
Monroe Co. provides special 
thinner for the coating. 
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Outside may be storm-swept, hot or 

cold. It doesn’t matter. Not to the perishable 
passengers riding GATX-URTX “reefers.” 
They’re cool, calm, completely protected 

by constant, steady refrigeration. 

Take meat, or canned beér . . . or canned 
foods, fruit, vegetables or dairy 

products ... moving in GATX-URTX cars, 
they always arrive in tiptop condition. 

Call any General American representative 


for shipping help, advice or information. 
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Builders and operators of refrigerator cars for perishable 




















UNION REFRIGERATOR 
TRANSIT LINES 
Milwaukee, Wisconsin 
A Division of General American 


Transportation Corporation 
Chicago 90, Illinois 
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EPENDABL 


For over 50 years ASMUS BROS., 
INC., has sold only the highest 
quality spices and seasonings. 
During this half-century, ASMUS 
BROS., INC., has established an 
enviable reputation for dependa- 
ble products and reliable service. 
You can be sure that dependabil- 


ity has always been and will 


continue to be our watchword 


in the years to come. 


ASMUS BROS., inc. 


523 E. Congress © Detroit 26, Michigan 
SPICE IMPORTERS AND GRINDERS 


BLACK PEPPER 


CHILI SEASONING 


i _ al 


Ground and packed fresh 
daily in all size bags and 


drums. 


NUTMEG 


GINGER 


COR. ANDER 


MARJORAM 

















A.S. K. 


BRAND 





165 Chambers St.. New York 7, N. Y. 









TWO RELIABLE BRANDS 
Canned, Skinless, Shankless 
DANISH HAMS OF FINE FLAVOR 


DANISH CROWN 


BRAND 


Representatives wanted with active contacts among 
wholesalers, hotel suppliers and chains for territories 
not now covered. Write promptly for full details. 


BALTIC TRADING COMPANY 
Telephone DI gby 9-4309 




















@ Drawn seamless .072 
aluminum alloy 

@ Embossed for 
greatest strength 

@ Stainless steel hondles 

@ Handles permanently centered 

@ Wear pods brozed aluminum 

@ Nesting stops 

@ Rims reverse drawn to elimi- 
nate sharp edges in 
handling 

@ Rounded corners—easy 

to clean 











@ Drain lip on tim 


® Stacks conveniently 


@ Nests conveniently 


@ Rigid inspection—meets 
all requirements 


@ Size—inside 


32” . 134,” x 97,” 
outside 
344." x 16%,” x 104,” 


@ Your firm name embossed 
free on side panels in pur- 


chases of 50 


Buy Boss Aluminum Meat Shipping ~Boxes, light, easy to 
handle, stack and nest. Simple to clean, they pass the most 
rigid inspections. Available now! Write for informative 
literature and prices. 


or more. 





| 





Erikson Explains OPS 
Stand in Tallow Rollback 


Arval Erikson, assistant director, 
Food and Restaurant Division, OPS, 
has replied to several questions put by 
Frank B. Wise, secretary-treasurer, 
National Renderers Association, re- 
garding the recent rollback in the tal- 


| low and grease ceilings. 





“As we have explained in previous 
correspondence,” Erikson stated, “the 
suggestion for reducing the ceiling 
prices for tallow and some of the end 
products developed as a result of the 
very high ceilings established last win- 
ter—ceiling prices which demand con- 
ditions would not permit sellers to 
continue to obtain. It has been our 
feeling that the ceiling prices for both 
tallow and soap should be at a more 
realistic level than that at which they 
were previously established. 

“There is no intent on the part of 
this Office to follow the price of any 
commodity down merely because the 
price declines. Nor, in the case of tal- 
low, is there any intention of estab- 
lishing a ceiling at the current market 
level, in spite of rumors which you say 
are circulating to this effect. The ceil- 
ings which we have established are 
about 50 per cent over the current mar- 
ket, and about 100 per cent in excess of 
the price prevailing immediately before 
the outbreak of the Korean war. Those 
of us who have worked on this problem 
in OPS believe that this level of ceil- 
ings is fair and equitable, and that it 
will provide us with a sounder base 
for pricing products derived from tal- 
low. 

“I must disagree with you that there 
is any cause and effect relationships be- 
tween actions of OPS and the current 
level of tallow prices. The decline in 
tallow prices is related to the increased 


| marketings of better grade cattle and 


tT = HEAVY DuTY — MEAT SHIPPING BOXES 


@ Drain holes on rim top— 
Permits draining of rim in 
ony position 


the curtailed demand for tallow,” Erik- 
son asserted. 

“You ask what weight we will give 
to communications from the Depart- 
ment of Agriculture on this particular 
subject. I want to assure you that this 
Office, in all cases, gives full considera- 
tion to suggestions received from other 
government agencies.” 





CHECK THESE 


Li) 


FEATURES 






















THE Cxxcinnatt wes SUPPLY COMPANY 







CINCINNATI 16, OHIO 
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NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 











SOLD 
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Available in Stainless Steel 
Special Bronze 
Stainless Nickel Silver 
~ 



















Guarantee 








FOR ALL k 
Satis fact; 
P ction full 
ACKING HOUSE proswonteed. Use 
AND you mae Worth or 
s F money back, 
AUSAGE MFG 
EQUIPMENT 





Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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Swift Answers OPS 
Charge on Trimming Loins 

Swift & Company denied in court, 
Monday, January 28, that it had vio- 
lated the OPS regulation in connection 
with trimming fat on pork cuts. The 
denial was contained in a company 
answer filed in the U. S. District Court 
of Chicago. 

John Holmes, president of Swift & 
Company, said, “This case is similar 
to an OPA charge made in 1944. At 
that time, the case was dismissed by 
the Federal District Court after a full 
trial.” 

The company’s answer declared that 
Swift “has used every reasonable ef- 


| fort” to observe the OPS regulation re- 


quiring that fat on loins and butts be 
trimmed to within % in. of the lean 
meat and “has at all times followed 
good commercial practice as accepted 
and practiced in the meat packing in- 
dustry.” 

Counsel for the company also filed a 
number of affidavits detailing the many 
steps followed by Swift in processing 
pork loins and butts according to OPS 
specifications. These affidavits described 
the many instructions which are issued 
to various operating departments to 
assure that the government regulation 
is observed. 

The company’s answer also pointed 
out that if any loins and butts have 
been sold with more than % in. fat, 
the quantity “is so trivial and inconse- 
quential” compared to the total volume 
of production that there is no basis 
for the complaint. 

The answer stated that if the OPS 
interpretation of the regulation is ap- 
proved by the court, it would be im- 
possible to comply except by producing 
pork loins and butts which are unac- 
ceptable to the trade. “Such interpre- 
tation of the regulation,” the answer 
said, “then would be arbitrary and ca- 
pricious and would deprive the defend- 
ant of its property without due process 
of law.” 


List Technical Articles in 
Fats and Oils Field 


The February issue of the Journal 
of the American Oil Chemists’ Society 
will contain several articles of interest 
to the meat packing industry, foremost 
of which, perhaps, is the guest editorial 
written by M. M. Piskur. of Swift & 











Company. This is the annual review of | 
the literature on fats, oils and soaps | 
which he and his committee prepare | 


each spring for 
Journal. 

An article entitled “Trans-Octade- 
cenoic Acid Content of Beef Fat” was 
written by three scientists of the East- 
ern Regional Research Laboratory, 


publication 











in the | 


Philadelphia. K. F. Mattil and Rex J. | 
Sims, Swift & Company, Chicago, pre- | 
pared a treatise on “The Glycerolysis 
of Fat in Tertiary Aromatic Nitrogen- 
eous Bases to Increase Monoglyceride 
Yield.” 


Clean and derust 


500 trolleys an hour 





UST soak trolleys and hooks in 
Oakite Composition No. 22 to re- 
move heavy fat and oil deposits. 
and soak in solution of 
Oakite Compound No. 84-M to re- 


move rust and other corrosive prod- 


Then rinse 


ucts. A second rinse and a dip in 


parafin oil—and the trolleys are 


ready to go to work. 


Far superior to cleaning by tum- 
bling, brushing and scrubbing, this 
Oakite method not only saves times. 
It saves trolleys by eliminating dan- 
ger of damage, loss of weight. Min- 
contamina- 


imizes danger of meat 


tion, too. 


FREE DATA, including schematic 
drawing of tank installation, details 
of operating procedure, etc., avail- 


able on request. 
Write Oakite Products, Inc., 20A 
Thames St., New York 6, N. Y. 


INDUSTRiIAg 

yizeo Cle, 
ect* NI 

rd 


_ OAKITE 


ie 


t 


May Dora acee cats 
*R1Ats . mernoos * *** 

Technical Service Representatives Located in 
Principal Cities of United States and Canada 








BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











SOYBEAN FUTURES: OPS de- 
clined to rule on whether a Chicago 
Board of Trade assessment of $79 a 
ton against defaulting short sellers of 
soybean meal futures contracts-is legal. 
The board did not make clear what the 
basis of the assessment is, OPS said. 
Harold Leventhal, OPS counsel, said it 
could be legal if it represents actual 
damages suffered by the buyer or if 
it is a predetermined penalty “to pro- 
mote the integrity of exchange con- 
tracts.” 

POLYETHYLENE: NPA told makers 
of frozen food containers they should 
buy wherever they can get this mate- 
rial rather than for NPA to allocate 
supplies. 

TIN CANS: NPA M-25, amended, 
increases the quantity of cans that may 
be used to pack spaghetti and maca- 
roni, chili with beans, non-seasonal 
soups, dried soaked beans and other 
items; permits increased weight of tin 
coating for packing certain items in- 
cluding hamburger with tomato sauce; 
permits small users having only one 
line of canning equipment to obtain 
sufficient cans to pack products on basis 
of 13 eight-hour shifts per quarter, or 
100 per cent of cans used in corre- 
sponding quarters of selected base 


year, whichever is the lesser, and al- 
lows packers to compute quotas on 
basis of weight of plate used in corre- 
sponding quarter of base year only if 
no additional tin is used. 

ALUMINUM FOIL: NPA will per- 
mit use of this packaging product for 
antibiotics, drugs and food products 
at the rate of 57 per cent of average 
monthly use in the last half of 1950. 
Use in label and gift wrapping will be 
at a 27.75 rate or 23.5 per cent rate, 
depending on what other materials are 
used. 

LEAD and ZINC: Producers of lead 
and zinc ores and concentrates were 
allowed to increase their price ceilings 
set by the GCPR by 2c per lb., but this 
is not supposed to result in higher 
prices for products containing these 
metals. Congress is considering bills 
providing for temporary free importa- 
tion of these metals. 

CHROME STAINLESS STEEL: 
NPA has dropped this product from its 
Controlled Materials Plan because cur- 
rent output exceeds demand. 


HEATING OIL: The government is 
considering subsidizing transportation 
costs of bringing supplies of heating 
oil to the East Coast in February and 
March. 


TIN: Supplies of tin for industrial 
users in the first quarter of 1952 will 
drop to around 14,600 tons, the NPA 
said. Current consumption is running 
at about 16,000 tons quarterly. 





Flashes on Suppliers 


THE CINCINNATI BUTCHERS’ 
SUPPLY COMPANY: W. C. Schmidt, 
executive vice pres- 
dent of this Cin- 
cinnati concern, an- 
nounces the ap- 
pointment of Wil- 
liam C. Krone as 
sales engineer. 
Krone, working 
from the Chicago 
district office, will 
service the Chicago 
metropolitan area, 
northern Indiana, 
Michigan and Mil- 
waukee. A gradu- 
ate in mechanical 
engineering from 
Illinois Institute of Technology, he 
worked for four years in a meat pack- 
er’s engineering department and be- 
came assistant plant methods engineer. 
He is a licensed professional engineer 
in the State of Illinois. 


GENERAL BOX COMPANY: The 
executive offices and laboratory of this 
Chicago concern were moved from 500 
N. Dearborn st., to a modern new build- 
ing in Des Plaines, Ill., a northwest 
Chicago suburb recently. Located on a 
four-acre site, the new 23,000 sq. ft. 
structure has been completely air con- 
ditioned and provides the latest in office 
and laboratory equipment. 





W. C. KRONE 
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WESTERN 
STATES MEAT PACKERS ASSN. 











Here in the West 
... the best beef is 
Moffat's for flavor 















SINCE 


H. MOFFAT CO. 


PACKERS 
LIVESTOCK GROWERS—DEALERS 


1864 


GENERAL OFFICES & PLANT e@ THIRD STREET & ARTHUR AVE. 
SAN FRANCISCO e TELEPHONE ATWATER 2-0700 
Nevada Office e@ First National Bank Building @ Reno 
PHONE RENO 6862 


ee 
MOFFAT'S 


MANTECA 
FED 


1443 
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N AN important announcement, Rabbi 
Samuel Baskin and Rabbi Simon Winograd 
made known that they have certified Atlantic 
Gelatin Kosher and Parve and regularly super- 
vise its production. 
This Rabbinical Certification makes Kosher 
and Parve Atlantic Gelatin acceptable for use 





ATLANTIC GELATIN 
KOSHER and PARVE 


Acceptable for use in processing all foods and confections 
sold to Jewish trade and institutions 


ATLANTIC GELATIN 


Division General Foods Corporation, Woburn, Mass. 
MANUFACTURERS OF KOSHER AND PARVE GELATIN De® 













in processing or preparing foods and confec- 
tions for purchase and consumption by all Jew- 
ish people, even the most Orthodox. 

All processors using gelatin — food, meat, 
confection, ice cream, etc.—all restaurants, in- 
stitutions and hospitals—are invited to address 
inquiries to: 











4017-31 LIBERTY AVENUE ° 
BRANCH OFFICES: 
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“The service we have received from your company has been excellent 
and we have been more than satisfied with PESCO equipment. In 
times of acute shortages, Pittsburgh-Erie service is good insur- 
ance of always having a saw and sharp saw blades on hand.” 


Meat Cutting & Merchandising Institute of New Orleans 


Write today for useful information about 
low-cost PESCO Saw and Grinder Service. 


You make a friend when you recommend 








J. Anthony Schilleci, Director 


Sewing ree 


e * an 100, 000 
ittsburgh-Erie es 


SAW CORPORATION 
PITTSBURGH, PA. 
ST. LOUIS + SOUTH GATE, CALIF. + CHICAGO 


haoughode He 
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Total Meat Production Falls While 


Lamb And Mutton Output Shows Gain 


EAT production under federal in- 

spection declined for the second 
consecutive week as kills of all species 
except sheep and lambs were less than 
previous week and a year ago, accord- 
ing to figures and information released 
by the U. S. Department of Agricul- 


most packing centers in the country. 

The output of all meats for the week 
ended January 26 was estimated at 
about 354,000,000 Ibs. or about 2 per 
cent less than for the preceding week 
with its 363,000,000-lb. output. Last 
year for the corresponding January 





ture. Uncertain labor conditions in the period it was 387,000,000 lbs., the rec- 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended January 26, 1952, with comparisons 
Pork Lamb oy Total 
eef a (excel. lard) Mutto: Meat 
Number Prod. Numbe Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. lb. 1, 000 mil it 1b. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 
Jan. 26, 1952..... 230 130.4 71 7.4 1,472 204.6 244 11.5 353.9 
Jan, 19, 1952..... 243 136.3 80 8.6 1.488 206.8 233 11.0 362.7 
Jan. 27, 1951..... 282 153.4 99 10.2 1,563 211.0 251 12.0 386.6 
AVERAGE WEIGHT (LBS8.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed ibs. Ibs. 
Jan, 26, 1952....1,025 567 190 104 248 139 102 47 14.7 53.7 
Jan. 19, 1952....1,020 561 195 107 248 139 102 47 14.7 54.3 
Jan. 27, 1951....1,017 544 190 103 247 135 100 48 14.5 55.8 











slaughter industry were said to be 
causative factors playing against meat 
production. 

Western and Corn Belt feedlots, with 
fat lambs ready for market, accounted 
largely for the increased volume of 
ovines at most larger marketing points, 
and the increased kill of the species at 


ord weekly kill in the past six years 
for which figures are available. 

The slaughter of about 230,000 head 
of cattle accounted for 130,000,000 Ibs. 
of beef for the week, while for the pre- 
vious week it was 243,000 animals 
slaughtered and 136,000,000 lbs. of beef 
produced. Last year for the same week 





LIGHT HOGS TEST HIGHER; 


HEAVIER WEIGHTS DECLINE 


(Chicago costs and credits, first three days of week) 


Live hog costs during the first part 
of the week declined from 1 to 8c while 
mixed movement was noted in prod- 
uct values. As a result, light hog 
cutting margins improved while the 
margins in the medium and heavy 
classifications declined. 














——180-220 lbs.—— 
Value 
Pct. Price per per cwt 
live per cwt fin. 
wt. lb. alive yield wt. 
Skinned hams ..... 12.7 44.0 $5.60 $ 7.96 1 
OS eS 5.7 29.5 1.68 2.39 
Boston butts ...... 4.3 35.5 1.53 2.17 
Loins (blade in) 10.2 38.6 3.94 5.63 
TAOR CUES ncccccce ove «++ $12.75 $18.15 
ees, BB. ccves 11.1 26.3 2.94 4.20 9 
Ppeenes, WD. B. .ccce coc see one ese 2 
et SEE «cnsnves ocd os - — 3. 
— and jowls... 2.9 8.5 .24 35 3 
ME sccctacve 2.3 11.6 .26 37 2. 
Ps. lard, rend. wt.13.9 12.5 1.75 2.48 12. 
Fat cuts & lard.... ... es $5.19 $ 7.40 as 
Spareribs ......... 1.6 36.1 .58 81 1. 
Regular trimmings. 3.3 16.2 55 .75 3. 
Feet, tails, ete. ... 2.0 10.1 -20 -29 2. 
Oat & MM. .ccc ccs cee .75 1.20 es 
TOTAL YIELD 
& VALUE ...... 70.0 $20.02 $28.60 7 
Per 
ewt. 
alive 
Gest OF BOG ce cccovcccsccves $18.38 Per cwt 
Condemnation loss .......... 1 fin. 
Handling and overhead...... 1.41 yield 
TOTAL COST PER CWT... .$19.59 
— $27.98 
TOTAL VALUE .........+.:. 20. 28.60 
Cutting margin ........... +$.43 +$.62 
Margin last week.......... +$.25 +$.36 


Oho: 


+ Ona: 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 




















——220-240 lbs.— ——240-270 Ibs.—— 
Value Value 
. Price per per cwt. Pct. Price per per > hg 
per ewt. fin. ve per cwt. 
Ib. alive yield wt Ib. alive yiela 
42.55 $5.40 §$ 7.51 13.0 41.5 $5.40 §$ 7.51 
26.3 1.45 2.02 5.4 25.9 1.40 1.92 
34.5 1.43 2.00 4.1 34.5 1.43 1.95 
36.4 3.61 5.06 9.7 35.5 3.43 4.76 
--» $11.89 $16.59 oo 6«6csoe GRAF GOC16 
25.1 2.40 3.45 4.0 21.3 85 1.18 
18.0 .B8 .38 8.6 18.0 1.55 2.14 
11.2 .36 50 4.6 11.6 .53 .74 
8.5 -25 35 3.4 8.5 .30 40 
11.6 -26 .36 2.2 11.6 .26 .36 
12.5 1.56 2.15 10.4 12.5 1.30 1.81 
$5.21 $ 7.19 $4.79 $ 6.63 
33.0 .52 .75 1.6 .40 55 
16.2 50 -68 2.9 16.2 AT 66 
10.1 .20 .28 2.0 -20 -28 
15 1.19 15 1.18 
5 $19.07 $26.68 72.0 $18.32 $25.44 
Per Per 
cwt cewt. 
alive alive 
$18.17 Per cwt $17.57 Per ewt 
A fin. fin. 
ah yield 1.18 yield 
$19.5 $18.7 
$27.33 $26.04 
19.07 26.68 18.32 25.44 
—$.47 —$.65 —$.43 —$.60 
—$.22 —$.31 —$.31 —$.43 















282,000 cattle were 
produced 153,000,000 lbs. of meat. 
The week’s calf kill of 71,000 showed 
a 9,000-head decline from the preceding 
week and was 29,000 head less than a 
year earlier. In terms of inspected veal. 


slaughtered and 


output amounted to _ 7,400,000 lbs, 
against 8,600,000 Ibs. the week before 
and 10,200,000 lbs. a year ago. 

Hog slaughter of 1,472,000 animals 
showed a decline of 16,000 from the 
previous week and compared further 
with 1,563,000 head a year ago. The 
week’s production of 205,000,000 Ibs. of 
pork compared with 207,000,000 Ibs, 
the previous week and 211,000,000 Ibs. 
last year. Lard production of 53,700,000 
lbs. showed only a slight decline from 
the 54,300,000 lbs. the week before and 
compared with 55,300,000 Ibs. in 1951, 

Sheep and lamb slaughter of about 
244,000 animals showed an 11,000-head 
gain from the previous week, but 7,000 
head less than last year for the same 
January period. Lamb and mutton pro- 
duction for the week amounted to 11,- 
500,000 Ibs. against 11,000,000 Ibs. the 
week before and 12,000,000 Ibs. in 1951. 


AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended January 26 
increased by approximately 62,200,000 
lbs. over supplies of two weeks earlier, 
the American Meat Institute has re- 
ported. The January 26 total of 503,- 
100,000 lbs. was 26,200,000 Ibs. above 
a year ago and over 73,200,000 lbs. 
more than the 1947-49 average. Total 
cured and frozen items were 406,100, 
000, 356,300,000, 386,800,000 and 361,- 
400,000 lbs. for the four dates. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
ago, last year, and 1947-49 average. 

Jan. 26 stocks as 


Percentages of 
Inventories on 


Jan. 12 Jan. 27 1947-49 
BELLIES 1951 1951 Av. 
See, BB as cccccast 95 67 92 
Cured, 8.P. & D.C...... 107 92 82 
Frozen-for-cure, regular.108 29 325 
— for-cure, S.P. & 
TUTTE TTT TL TT 114 138 162 

Total BES ccvcvceas 110 108 120 

HAMS 
Cured, 8S.P. regular..... 100 100 39 
Cured, S.P. skinned ....114 96 102 
Frozen-for-cure, regular.130 113 118 
Frozen-for-cure, skinned .131 113 118 

Total hams .......... 2 104 108 

PICNICS 
Cee, Gi Be vcccccisccs 121 68 93 
Frozen-for-cure ........ 114 131 14 
Total pienics ........ 116 100 121 
FAT BACKS 
D.8. CURED .......... 105 113 83 
OTHER CURED AND 
FROZEN- FOR. -CURE 
OGUPOR, TM cccccscccece 97 108 56 
CNET ERs cccerccsave 102 94 518 
Frozen-for-cure, D.S. ...100 76 12 
Frozen-for-cure, 8.P. 133 89 126 

BOOS GENE 2 nccccccse 116 91 93 
BARRELED PORK ...... 111 100 56 
TOT. D.S. CURED 

a SS 98 81 84 
7 FROZ. FOR D.S. 

GE abécctescccsncecs 104 42 22 
TOT. S.P. & D.C. CURED.111 91 95 
TOT. S.P. & D.C. FROZ..119 125 143 
TOT. CURED & FROZEN- 

FOR-CURE ..........- 119 122 135 
FRESH FROZEN 
Loins, shoulders, butts 
and spareribs ........ 117 106 149 
HE GD Sc cdvdocdwsuss 11h 110 182 

WED wencccncceviceds 115 108 142 
TOT. ALL PORK MEATS.114 105 117 
RENDERED PORK FATS.107 115 63 


eecccccccecscccece 78 56 
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but Sausage Costs 3 ways: 


“Bullmeat prices don’t 


bother me any more! ETOL| % 
| add TIETOLIN to pork Improve Your Product, 


and beef trimmings, get 
all the binding qualities Increase Sales rue PERFECT ALBUMIN Bing 


of bullmeat and save EE NTT II OER 
about 26¢ a pound!” 


“| use FIRST SPICE 
“My sausage maker SEASONINGS because my 
knows! customers prefer their 


He’s made sausages for flavor. You just can’t beat 
25 years, and Bouillon FRANKFURTER, 


HE uses FLAVOLIN BOLOGNA, PORK SAUSAGE, 
to overcome flatness Braunschweiger LIVERWURST 
caused by ice, SEASONINGS made by 


cereals and fats.” FIRST SPICE.” 


TIETOLIN* — With bullmeat 
searce and high-priced, top 
sausage makers are cutting 
costs by adding TIETOLIN 
to lower-priced meat cuts. 
TIETOLIN’s no-cereal, no- 
gum, no-starch composition 
effectively prevents fat sep- 
aration, reduces loss by 
shrinkage, eliminates air 
pockets, absorbs and holds 
moisture. 


on Dp FLAVOLIN — This exclusive 
fe M4 = FIRST SPICE monosodium 
glutamate preparation perks 


up the natural flavor of 

ii ke C? 7 your meat products, adds a 

e living Co mhan Y> Ine. delightful flavor of its own. 
¢ c Try it and watch flatness 

caused by ice, cereals and 


19 VESTRY ST., NEW YORK 13 fats disappear. 


c nant og mer — 
complete line of natural an 
WOrth 4-5682 concentrated seasonings for 
Frankfurters, Liverwurst, 
Bologna, Headcheese, Pork 
Sausage, Polish, Dry 
(quick-dry) Sausage and 
Loaves. 
*Reg. U. S. Pat. Of. 
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Be sure your product has IT! 


Meat is sold by its appearance—and the 
manner in which it is packed, shipped and 
stored assures its ultimate *Sales Appeal! 


For the finest in meat packing products, 
look for these dependable brand names: 


‘* ARKSAFE’’ Meat Covers 
e 


‘“ARKSAFE”’ Elastic Multiwall Bags 
7 


**ARKELENE’’ and ‘“‘ARKELENE-K’”’ Liver Bags 


‘SARKSAFE’’ Elastic Double-Stretch Meat Covers 


“ 
‘““ARKSAFE”’ Elastic Barrel Linings 
m 
‘*ARKELENE”’ and ‘‘ARKELENE-K’’ 
Container Linings 


Each ARKELL product is the result of con- 
tinuous research, experimentation and 
testing in order to develop the finest, most 
efficient product for each application. 


Without obligation the Arkell Service De- 
partment will be glad to collaborate with 
you on your own specific requirements. 


“SERVING THE MEAT INDUSTRY 
FOR OVER 40 YEARS” 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET 6345 WEST 65th STREET 
NEW YORK 16, N. Y 


CHICAGO 38, ILLINOIS 
Factories: Newport News, Va., and Chicago, 


Representatives in principal cities 











Wel lhel Were) 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
=, “ter — 


Native steers 
Prime, 600/800 
Choice, 500/700 
Choice, 700/900 . 
Good, 700/800 

Commercial cows 

Cam. & cut. .cesens. 

BE Sesacsdcosveeveredse 


STEER BEEF CUTS? 


(*Ceiling base prices, f.o.b. Chicago) 
Prime: 








Hindquarter ............- 62.5@64.9 
a gee PY TTTTTe TT 50.0@51.5 

eeSeaseescoosecoed 59.0@61.0 
Trimmed OU tele .. cess 88.0@90.5 

gnteedcoccec ccs cc cpee 
Cees Cut Chuck ..ccccese 50.4 
Regular chuck ......... 55.0 
Foreshank 32.0 
Brisket ° 43.0 
TEED .ccccce 75.0 
Short plate 29.0 
BOCK ncccccccccccccseces 60.3 
Triangle 47.1 
Arm chuck 51.8 
Untrimmed loin ........ 69.5 

Choice: 

Hindquarter ............ 60.0@61.9 
Forequarter ...........«. 50.4 
DE os ¢eecccccesenoned 60.0@61.u 
Trimmed full loin ....... 80.0@82.5 
BEE secesecscoccreccen 30.0 
Cross cut chuck ......... 50.4 
Regular chuck ......... 55.0 
Oe ae ror Tr 32.0 
EES ccccveccececooces 43.0 
BD ccltescnccccescsseces 66.0@68.0 
ey BESS ccvsccvcceses 24.0@32.0 
MEE Scdccvestoesecee 47.1 
Bem CHMCK ..ccccccccess 51.8 


Untrimmed loin ......... 64.0 
(*Ceiling base prices, f.o.b. Chicago) 


BEEF PRODUCTS‘ 





See. Te B ccccscece 37.8* 
Brains 

Hearts 

Livers, 

Livers, regular wersssess GS 
Trae, BORNEON .ccccccecs 11@12 
Tripe, cooked .......... 144%,@15 
Lips, GCnided .ncccccces 17% @18 
Lips, unsecalded ........ 12 
EMS cctecceccccsccuce 7% 
BE. 2.0665280dccrioce 7% 
eer tree 


5 
*Ceiling base prices, loose, f.o.b. 
Chicago. 


BEEF HAM SETS‘ 


TERMGED sc cccwccccscctcescced 66.10* 
BREE baccdcccccccovoccvecesed 66.10* 
GERMS a coccwsccccccccceccess 64.10* 


*Ceiling base prices, f.o.b. Chicago. 


FANCY MEATS 
(Lc.1. prices) 


Beef tongues, corned...44 @ 47 
Veal oe under 6 02.78 @102.40 


6 to 12 eassovccae Ga 
12 oz. Amy bieweevsees 88 @ 90 
Calf tongues .......... 36.70 
Lamb fF108 ...cccscccce a 74.50 
Ox tails, under % Ib.. 27.70 
Gye Te BR cocccccces 27.70 


*Ceiling base prices, f.o.b. Chicago. 
WHOLESALE SMOKED MEATS 


(1.c.1. prices) 
Hams, skinned, 14/16 Ibs., 
WEE -rassticeascetecss ee GES 
s, skinned, 14/16 Ibs., _ 
to-eat, wrapped... 
skinned, 16/18 Ibs 
w rapped 
Hams, skinned, 16/18 Ib 
ready-to-eat, wrapped. . 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs 
E ivccccicaccscerens QQ 
Bacon, fancy nese eut, 
seedless, 12/14 ~ 






@i54 








@i52 


@5A4 









wrapped . @36 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ...... 46 @54 

VEAL—SKIN OFF+ 
Carcass 
(l.c.l. prices) 

Prime, 80/150 .........- 56 @59%* 
Choice, 50/80 ........... 56 @59\%* 
Choice, 80/150 .......... 56 594° 
Good, 50/80 ............54 @5T% 
Good, 80/150 ........+.4. 57% 


50 54 
Commercial, all weights.49 @5l1 
+For permissible additions to ceil- 
ings see CPR 101. 
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CARCASS LAMBS 
(l.c.l, prices) 
Prime, 30/50 ..........-54.00@58. 00 
Choice, 30/50 
Good, all weights ... '48.00@ 56. 00 


CARCASS MUTTON 


(Le.l. prices) 


Choice, 70/down .........32 @35 
Good, 70/down ...........830 @32 
CUeeey, FOVEOWE ccccccces 27 @29 


FRESH PORK AND 


PORK PRODUCTS 
(1.c.1. prices) 

Hams, skinned, 10/16 lbs..45% @42% 
Pork loins, regular 

12/down, 100’s ........ 40 @é4l 
Pork loins, boneless, 100’s. 59 
Shoulders, skinned, bone- 

in, under 16 lbs., 100’s..32 @382% 
Picnics, 4/6 lbs., loose.... 30 
Picnics, 6/8 Ibs., loose....26 @2T7 
Boston butts, 4/8 Ibs., 


MEE incl Bska weid ds abn 060 Wh 36% @37% 

Tenderloins, fresh, 10’s ... 

Neck bones, is ssedacas 10% @l11 
Livers, BE fa ordachanecs 17 
SG NUN G0 adedenececd 13 @14 
ith Me: stenodacodecoee 124%@13 
Snouts, lean-in, 100’s .... 9%@10 
Poot,. emt, BPG .sccccese 7@ 8 


Pork trim., regular 40%, 


BE, ccstesdddcecess oes 16 @16% 
Pork trim., guar. 50% lean, 

Bs we. 6evedevhsnencoas 16% @17 
Pork trim., spec. 80% lean, 

BM so kvetdatabaicesseses 39 @39% 
Pork trim., ex. 95% lean, 

WEB, cc cccccccccsccceccece 46 
Pork cheek meat, trmd., bbls. 39% 
Bull meat, bon’ls, bbis..... .57T@58 


Bon’ls cow meat, C.C., bbls... 51@52 
Beef trimmings, bbls. eee. 42@43 


Boneless chucks, bbls. .....54@55 
Beef head meat, bblis....... 40@41 
Beef cheek meat, trmd., bbls.3! 





Shank meat,  Ryeaapeaee 5 @59.80 
Veal trimmings, bon’ls, bbls.51@51% 
*Ceiling price. 


SAUSAGE CASINGS 
(f.0.b. Chicago) 
(1.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 






BM Bh. cccccccccccecce 80@ 85 
Domestic rounds, over 

1% in., 140 pack ..... 1.05@1.10 
Export rounds, wide, 

OPER DU TM. oc ccscaccs 1.45 @1.55 
Export rounds, medium, 

a6, OO-EUE 3% cnucparsion 1.00@1.15 
Export rounds, narrow, 

BO GU eccececccse 1.10@1.20 
No. 1 weasands, 

me Ts GR cccccceccscwe 12@ 14 
No. 1 weasands, 

Se. aie TD coceccceccass 7@ 9 
No. 2 weasands ......... 9 
— sewing, 14%@ 

abesebooedacsoode 1.35@1.45 
Midales, select, wide, 

DOPE Me Sewccsccecece 1.55@1.70 
Middies, select, extra, 

2} @2% a - adkégaswen's 1.70@2.00 
Middles, select, extra, 

2% in. & up eeecees ee -2.50@2.75 


— oe export, 





22@ 23 





Beet’ eae domestic ... 14@ 18 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat ... 17@ 19 
10-12 in. wide, flat ... 11@ 12 
8-10 in. wide, flat ... 5@ 7 
Pork casings: 
Extra narrow, 29 
es Qs acoediass ces 4.10@4.20 
Narrow, mediums, 
20@32 mm. .......... 4.00@4.15 


Medium, 32@35 mm. ....2.85@2.95 
Spec. med., 35@38 mm. .2.20@2.35 

Export bungs, 34 in. cut .. 25@ 27 
Large prime bungs, 


SS OR, GES sc ccticccccce 16@ 18 
Medium prime bungs, 

BE im. CBE cccccvcvcces 26 15 
Small prime bungs ...... 7% 


9 
Middles, per set, cap. off. as 55 


DRY SAUSAGE 
(Le.1. prices) 


Cervelat, ch. hog bungs ..... 9T 
Thuringer ........ Rosccccecece 59@62.4 
DT - «6eeenetebenccesen 82@84 
BEE cutsécecencesevced 81@ 

De TRE cvqcvicgvcccced 92@95.5 
Genoa style salami, gee -93@96 
. .. Frere 84@87 
Italian style hams ........ --75@79 
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MAGNETIC 


SAUSAGE TRAP 


(TRADEMARK) 

















For use on Frankfurters, 
Bologna, Liverwurst, Little 
Pigs, Country Style and 
other Fine Chopped Fresh 
Sausage and Meat Products. 


Convention 











, a 


Sanitary Model 190 











REMOVES: 
Staples, wire, broken 
pieces of cutter 
blades, bearings 
washers, and other } 
iron particles. Pats. Pending 










WRITE FOR 


cESCo 


173—14TH ST., SAN FRANCISCO 3, CALIF. 


BULLETIN 190 





NEW! IMPROVED! ¥ FAM C0” 
AUTOMATIC SAUSAGE LINKER 











INCREASE YOUR PRODUCTION .... 
LINK UP TO 1400 LBS. OF SAUSAGE PER HOUR! S~ 


“FAMCO” ... the automatic sausage linker . . . can 
save you approximately 60% of your labor cost! Easy 
to install, clean, handle, operate and maintain . .. and 
economical, too! Write for details! 








CAPACITY See our exhibit 
3," Length - 18,000 Links per hr. WSMPA Convention 
4 " Length - 15,360 Links per hr. BOOTH +54 
5 " Length - 12,480 Links per hr. Biltmore Hotel 
Los Angeles, Calif. 
6 " Length - 10,560 Links per hr. 





ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. BRADDOCK AVE., PITTSBURGH 21, PENNA. 
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CLEANING 


Nes 


A 


A 


s 


BS) Sphitat One 


= al 






you can produce: 


at ile Best 







with 


“A Dewied 


SELECTED NATURAL 
HOG AND SHEEP CASINGS 





While attending the 


| WSMPA Convention 


You are Cordially Invited 
to Visit Our 
Hospitality Headquarters 
Rooms 2319 - 2320 
Biltmore Hotel 


A. DEWIED CASING CO. 


MAIN OFFICE: P.O. BOX 562 - SACRAMENTO, CALIF. 


{ SACRAMENTO: Broderick, Calif. Phone Gi ibert 3-6297 
PLANTS LOS ANGELES: 3399 E. Vernon. Phone LA fayette 7180 
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cs TIME ano COST samme 
BUILT BY... 












cod 


RAVITY & POWER 
CONVEYORS 








LIFT OR 
LOWER— 
FLOOR TO 
FLOOR 


WITH A 








STANDARD INCLINEBELT 


Move boxes, cases, cartons, sacks or bundles from base- 
ment to first floor, or any floor to floor — continuously 
with the Standard Inclinebelt. Compact — simple to 
install — minimum maintenance and attention. Lifts or 
lowers 10 to 20 Ibs. of live load per ft.; floor elevations 
of 8 ft. to 14 ft. 6 inches inclusive; two belt widths to 
handle commodities 151/2 inches to 251/44 inches wide. 
, Electric motor operated. Write for INCLINE- 
(— BELT Bulletin — address Dept. NP-22 


STANDARD CONVEYOR COMPANY 















cae wae 





General Offices: North. St. Paul 9, Minn. 
Sales and Service in Principal Cities 
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Collect tis extra 20¢ 


13 30 n, 


| from every hog 


os 





The Townsend Bacon 

Skinner (Model 52) is a 

‘ worthy companion to the 

Townsend Pork - Cut 

ep Skinner (Model 35) the 
Yes, 20 cents or more from every hog, extra versatile machine that 


reduces the cost of skin- 
ning any pork cut. 


profit for you, from the extra bacon-yield produced by the 


Townsend Bacon Skinner. 
Multiply that 20 cents by your weekly hog-kill 


—and you'll see how much the Townsend Bacon Skinner 





earns for you each week—how quickly it pays for itself. 
No other skinning method has ever approached 
the Townsend for close-cutting, high-yield performance. 
Townsend GUARANTEES 1% higher yield—and ordinarily 
delivers over 2%, from bellies of any average. 
The Townsend Bacon Skinner is a specialized 
machine for one special job—skinning bellies, fresh or 


smoked. Its greater speed means high output per man-hour. 





Its closer trim means higher yield per belly. Both together 
mean a higher profit margin for your provision department 


—and your over-all operation. 
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DOMESTIC SAUSAGE 
(Lc.1, prices) 


Pork sausage, hog casings. S @47 
Pork sausage, — cas...4 
Frankfurters, sheep ca 
— kinless . 
Bologna .....++.+e0. 
Seleene, artificial cas. e 7 

Smoked liver, hog bungs. 148% @49% 
New Eng. lunch. spec. ...73 @76% 
Minced lunch. spec. ch. ..54 @58% 






47 @51.5 Yellow 


Natu 





50 Caraway seed ..... 
° 59.1 Cominos seed ...... 
- @59. Mustard seed, fancy. 


SEEDS AND HERBS 


(Le.L. prices) 


Ground 


Whole for Saus. 
25 


34 


American .. 20 


Marjoram, Chilean.. ° rT 
Oregano .....eee0e- 24 28 
Coriander, Morocco, 


ral No.1... 20 23 


Tongue and blood ....... 46 @49 ge ad 
Blood sausage .......... 41 @49 EE Sgarthcge re 74 
DD skangdeoheeegons eos 34 @36 ; 
Polish sausage, fresh ....50 @55 CURING MATERIALS 
Polish sausage, smoked .. 52% Cwt 
Nitrate of soda, in 400-Ib. Y 
bbis., del., or f.0.b. Se: 9.49 
SPICES Saltpeter, n. ton, f.o.b. N.Y¥.: 
Dbl. refined gran. ..... ccoooe A.5 
(Basis Ohgo., orig. bbls., bags, bales) een aa  Capelsiete. sinsip. iciriee ys 4 


Whole Ground Pure rfd., gran. nitrate of soda 5.25 


Allspice, prime .... 33 38 a o, aN eS 
Oo —Oere 36 41 Salt, in min. car. of 60,000 Ibs. 
Chili Powder ...... ee 42 only, paper sacked, f.o.b. Chgo.: 
Chili Pepper ....... - 44 Per ton 
Cloves, Zanzibar ... 93 99 ee ae $21.90 
Ginger, Jam., unbl.. 70 78 Medium .....scscccccceses 28.30 
a African ... 40 50 Rock, bulk, 40 ton car., 
Ey RG sooes. delivered Chicago ...... 11.90 
East Indies ...... os 1.48 Sugar— 
West Indies ..... es 1.40 j 
manana, or, te. a MoAb Bg 
West India Nutmeg. “i $ — ese veo = 5 
Paprika, Spanish .. .. 46 Refined standard beet -""” 
Pepper, Cayenne ...  .. 50 Sran., DaSIS .....cccccsece 7.95 
ey Bete DB ccnsce os 46 Packers’ curing sugar, 250 Ib. 
Pepper, Packers ... 1.63 2.45 bags, f.o.b. Reserve, La., less 
Pepper, white a FE ee heres 7.80 
Re .63 1.77 Dextrose, per cwt 
Black Lampong .. 1.63 1.77 in paper bags, Chicago oecce 7.33 

















Los Angeles 8 
FRESH BEEF (Carcass) Jan. 24 
STEER: 
Choice: 
500-600 Ibs. ......... 55.00@56.00 
. Da Gh, ccesevscoes -00@ 56.00 $ 
Good: 
Saaerrrr re 3.00@55. 00 
 .. 2 sees 52.00@55.00 
Commercial: 
ey Mh. cistusaaaee 49.00@50.00 
cow: 
Commercial, all wts. ... 43.00@45.00 
Utility, all wts. ........ 42.00@44.00 
FRESH CALF (Skin-Off) 
Choice: 
200 Ibs. down ......... 58.00@58.40 
Good: 
Bee TRG. GOWER cccccesse 55.00 @56.40 
. FRESH LAMB (Carcass): 
Prime: 
40-50 Ibs. 56.00@58.00 
50-60 Ibs. 55.00@58.00 
Choice: 
Pe Ch, . vcisssestcuns 56.00@58.00 
Dm . acavecerestas 55.00 @58.00 
Good, all wts. ......... 53.00@57.00 
MUTTON (EWE): 
Choice, 70 Ibs. dn. ..... 35.70 bulk 
Good, 70 Ibs. dn. ...... 33.70 bulk 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) 
DG EO, secccecccces seeesicers 
PT Mi +oemhedan een se 29.00 @31.00 
FRESH PORK CUTS No. 1: 
LOINS: 
See ere 42.00@45.00 
DI <i dviccveees . 42.00@45.00 
Dt Ct p.tbkeenneee.e 42.00@ 45.00 
PICNICS: 
DP .scesteshectad 36.00 @ 39.00 
PORK CUTS No. 1: (Smoked ) 
HAM, Skinned: 
eee . 50.00@56.00 
Te. Gk“ decvete«sesse 50.00@56.00 
BACON, “Dry Cure’’ No. 1: 
mm BO accrceaceccne 38.00@46.00 
PD BE sc vcswssosese 33.00@ 41.00 
ee Oh, sevccacsecece 33.00@41.00 
LARD, Refined: 
BONED sivesiccsicescoce 15.75@17.00 


50 Ib. cartons and cans.. 16.50@17.50 
a GH sessecvsen 16.75 @18.50 





an Francisco 
Jan. 24 


57.50@58.10 


55.50@56.10 
54.50@55.10 


50.93 @51.10 


48.00@51.10 
48.00@49.10 


(Skin-Off) 


56.40@58.90 


56.00@58.00 
54.00@56.00 


56.00@58.00 
53.00@56.00 
56.00@58.30 


34.50@35.80 
32.00@33.80 


30.00@36.45 
29.00@35.00 


49.00 54.00 
53.00 
th:c0@50-00 


37.00@ 42.00 
(Smoked) 


52.00 @58.00 


42.00@48.00 
40.00@46.00 


00@19.00 
-00@ 19.00 


a+) 


1 
1 


PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Jan. 25 


$57.70@58.10 
57.70@58.10 


55.70@56.10 
55.00@56.10 


50.70@51.10 


46.00@51.10 
45.00 @ 49.10 


(Skin-Off) 


58.00@58.40 
56.00@56.40 


57.00@59.50 


56.00@58.30 


33.40@33.80 
33.40@33.80 


(Shipper Style) 


28.50@ 30.00 


45.00@49.00 
45.00@49.00 
44.00@48.00 


36.00@39.00 
(Smoked) 


53.00@57.00 
51.00@57.00 


42.00@48.00 
40.00@46.00 
39.00@ 44.00 


15.00@18.00 
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An ingenious inside lever arrangement opens 
valve. Quick acting. Self closing. 


Send for Bulletin 


2, 1952 





\ 








% 
3 
e 


RINT he 


i 





















The Finest Foods 


atv 
ils OL atv 


when you add a little 


CZ GLUTAMATE €0+% 


to your present formula 


Yes, the finest food products can be made 
to taste even better and be given new taste 
appeal and more sales appeal with the 
addition of Huron MSG. 


Huron MSG can be added in small quantities 
to your present formula and no other changes 
are necessary. The cost can be kept sur- 
prisingly low. 

Proof—try it yourself on your own products by 
simply writing us today for sample quanti- 
ties. Or our Technical Service Department will 
be glad to make specific recommendations. 


THE HURON MILLING COMPANY 


Beach, Michigon 
9 Pork Place, New York City 7 
11 - i Bith St Cine 


Francisco 7 
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cut costs 50% 


with the new... 


Hamilton 


TILTING TYPE MIX COOKER 


... takes the place of two kettles . . . for products 
not requiring high agitation—simply remove the 
agitator. 

This feature has sold hundreds of these kettles. 
Check these other Hamilton features: easily tilted for 
removal of contents, or can be drained through 
discharge valve at bottom of kettle . . . furnished with 






either stainless steel or maplewood scrapers on 
double motion agitator . . . steam jacketed, 100 to 
125 lbs. pressure, made according to A.S.M.E. code, 
polished in and out. Capacity 30 to 60 gal. Can be 
shipped immediately ready to receive your steam 
and electrical connections. 


Hamilton copper and brass works 


$20 state ave. © cincinnati 4 © ohie 





wy 
‘SION OF THE BRIGHTON COPPER WORKS INC. 








46 : 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


THURSDAY, JAN. 31, 1952 
REGULAR HAMS 
Fresh or F.F.A. S. -7. 
Pe «- 42n 42n 
10-12 42n 42n 
12-14 39% n 39% n 
14-16 39%, n 39% n 
BOILING HAMS 
Fresh or F.F.A Ss. P 
A 6enndwer 3814en 3814n 
18-20 3844n 38%en 
20-22 38n 


SKINNED HAMS 


Fresh or F.F.A Frozen 





---45 @45% 45 @45% 
Ge Pbees 42 @42% 42 @42% 
swewseed 42 @42% 42 @42', 
eseetons 41 41 
rerey 41 41 
ST. 41014 401, 
39%, 391, 
eS 3914 
36% 3614 
shes 32 @32% 32 
FAT BACKS 
Green or Frozen Cured 
6- 8 4 12 @12%n 
eae 12@12%n 12 @12% 
10-12 12%gn 12% @12% 
12-14 ..12% 13 
14-16 12% @13 13 
12%@13 13% 
gy 12%4€@13 131, 
mPa \ asviedses 12% @13 13% 


LARD FUTURES PRICES 


MONDAY, JANUARY 28, 1952 
Mar. 14.10 14.10 13.95 











13.§ 

May 14.00 14.00 13.80 13.82% 
July 13.97% 13.97% 13.72% 13.77\%a 
Sept. 13.97% 13.97% 13.70 13.80a 

Sales: 3,760,000 Ibs 

Open interest at close Friday, Jan- 
nary 25th: Jan 6, Mar. 473, May 451, 
July 328, . 88; at close Saturday, 
January % Jan. 6, Mar. 439, May 
445, July 323, and September 89 lots. 


TUESDAY, JANUARY 29, 1952 


Mar. 13.95 14.12% 13.85 14.12% 
May 13.75 13.9714 13.70 13.95b 
July 13.62% 13.85 13.62% 13.85 
Sept. 13.75 13.82% 13.65 13.8214 
Oct. 13.80 13.80 13.70 13.70b 

Sales: 4,680,000 Ibs 

Open interest at close Monday, 
January 28th: Jan. 6, Mar. 432, May 
434, July 328, and Sept. 101 lots. 


WEDNESDAY, JANUARY 30, 1952 








Mar. 14.10 14.22% 14.10 14.20 
29%, 
May 13.97% 14.00 13.92% 13.97%a 
-14 
July 13.90 13.95 13.85 13.85 
Sept. 13.87% 13.95 13 871 13.8714b 
Oct. 13.80b 
Sales: 2,640,000 Ibs. 
Open interest at close Tuesday, 
January 29th: Jan. 6, Mar. 415, May 
441, July 335, Sept. 108, and Oct. 


one lot. 


1952 


THURSDAY, JANUARY 31, 


Mar. 
May 
July 
Sept 





Oct. 13.80 13.65 
Sales: "8,880,000 Ibs. 
Open interest at 


13.65a 


close Wednesday, 


January 30th: Jan. 6, Mar. 406, May 
445, July 336, Sept. 117, and Oct. 
one lot. 


FRIDAY, FEBRUARY 1, 1952 





Mar. 13.80 13.95 13.80 13.95 
May 13.55 13.65 3. 3.65 
July 13.55 13.55 

Sept. 13.55 13.55 

Oct. oes caer vars 

Sales: 3,250,000 Ibs. 

Open interest at close Thursday, 
Jan. 24th: Mar. 398, May 451, July 
336, Sept. 121, and Oct. 5 lots, 

a—asked. b—bid. 
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PICNICS 
Fresh or F.F.A. 
4- 6 . 204, n 
a eee eee 
| =a 
10-12 secoesaee 
12-14 241, 
S/up, 2's 
inel 24 44 
BELLIES 
Fresh or Frozen Cured 
6- 8 er 294on 
| __- . 26% 284 
|) + rere + 26% 
oe 25 
an, eee 23 
16-18 .... 20 21% 
18-20 20 21% 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
a eee 1814n 19n 
20- 16 @16% 18 
15% @16 17@17% 
14 @li4! 15 
q 13% @14 14% 
40-50 .134% @13% 14% 
*Ce ling price, CPR 74, loose, f.o.b. 
Chicago. 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Reg. plates ... 
Clear plates.. os eee 
Square jowls..13 13 
Jowl butts . 9%@ 9% 104@10% 
B.P. jowls ..- ...- 10% 


CORN-HOG RATIO 

The corn-hog ratio for bar- 
rows and gilts at Chicago 
for the week ended January 
26, 1952 was 9.3 according to 
a report by the U. S. Depart- 
ment of Agriculture. This 
ratio was the same as the 9.3 
ratio reported for the pre- 
ceding week, but was almost 


three cents under the 12.1 
ratio recorded for the same 
week a year ago. These 


ratios were based on No. 3 
yellow corn selling for $1.911 
per bu. in the week ended 
January 26, $1.899 per bu. in 
the previous week and $1.729 
per bu. for the corresponding 
period just a year earlier. 


PACKERS’ WHOLESALE 
LARD PRICES 


oo lard, tierces, f.0.b. 


DD itncusccdecenceveve’ $17.50 
Refined lard, 50-lb. cartons, 

COB. CRARES ccccccccseccoss 17.50 
Kettle rend., tierces, f.0.b. 

DD -chtthietne bhd0deeee sue 18.50 
Leaf, kettle rend., tierces, 

f.0.b. Dy ninsvibave een 19.50 
Dt MT totkhebsancesnadéeons 22.50 
Neutral tierces, f.o.b. Chicago. 23.50 


Standard Shortening *N. & 8... 21.50 
- 1 ow Shortening 


~ *Delivered. 





WEEK'S LARD PRICES 





P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Jan. 26..14.00n 12. 50 12.00n 
Jan. 28..14.25n 2 12.00n 
Jan. 29..14.25n 12.50 12.00n 
Jan. 30. .14.25n 12.50n 12.00n 
Jan. 31..14.25n 12.50 12.00n 
Feb. 1..14.25n 12.37% 11.8214 



















































CIAL .:- Stainless Steel 
SPE \ 
«| | ow IN stTOCK' MEAT OR UTILITY TRUCK 


3% (With Or Without Casters) 











7 For Immediate Shipment 
e@ 16 Gauge Stainless Steel (No. 2 Dull Finish) {Subject to Prior Sale) 





“¥ e Heavily Built — All Welded Construction 

634 

3 e 29 Gallon Capacity 

11 

11 

. e 12" Sanitary Bathtub Edge 

LIES 

ar @ Meets All Sanitation Requirements 7 
9n 


8 INSIDE DIM. 
iT e Handles at Each End . Fy Ww 


a ) $8000 $6150 


ST. JOHN & COMPANY Complete with t Complete with 








ired is equipped to supply your stainless ee LIMITED “her ae 
see steel equipment needs, whether stand- OUTSIDE DIM. OFFER OUTSIDE DIM. 


13 ard items or specially fabricated. 31" L x 219%," W x 1954" H Present Stock 31" Lx 21%" W «x 144%4"H 
10% Only 



































) = 
bar- oh, 3 ST ite) 1 & co 5802 South Damen Avenue 
ago <a . ° Chicago 36, Illinois 
lary 
en ee ee << 
art- 
This 
as get aboard the 
vot) dal | "SALES MMEREY-60-200 
nost - 
12.1 —Faster WITH —— 
ame . 
= | TR SPr7D-770 
o. 3 —Better | 
911 . ‘ 
“ded Stitching WIRE | 
— —at Lower Cost 
.129 
ding 
‘ These exclusive features 
tell you why — 
E 1. Nevtralized tension — 
no crawling, loosening or 
tangling. 
517.50 2. Produced by ‘Uni-Draw”’ 
17.50 process for added strength, ht Rose Brand reputation for 
18.50 ~ asian Baiga ee eee top quality and moderate prices 
19.50 offers you unbeatable sales op- 
38.50 + Suen seeniee etm, Coes portunities. Rose Brand Creamery 
— ae Butter (churned fresh daily for 
or orifice clogging. 
— 40 years) plus a top quality line 
® Ideal for automatic, semi-automatic and of cheese — Sharp, Pimiento, 
hand-fed box stitchers American, Cheddar Horns, Ched- 
5 ® Available in 50, 25, 10 or 5 Ib. Coils. . om dar Daisies, and Rosedale Ameri- 
ome goo istributor a 
= ONCE TRIED— ALWAYS USED! territories now open. 4 Cheese Food —give you a 
00m Write for details. complete fast-selling line. 
00n 
om INLAND WIRE PRODUCTS CO. THE MERCHANTS CREAMERY CO. 
— 3959 SOUTH LOWE AVENUE e CHICAGO 9, ILLINOIS 536 Livingston St., Cincinnati 14, Ohio 
S2i4n 
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GREASEPROOF 
and 


PAPERS 7 
PAPERCOMPARY || : 


Fe 





SMOKED MEAT main office: HARTFORD CITY, INDIANA - 
WRAPPERS CHICAGO OFFICE NEW YORK OFFICE 
e 620 First National Bank Bldg. 15 Park Row 
38 S. Dearborn St. Suite 2206 
Established 1893 Chicago 3, Illinois New York 38, N. Y. 














OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively: Nothing Else. 














Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 

















Vea 

ADELMANN SAUSAGE MAKERS and CANNERS a 

% Bee 

te aan 7 io We Solicit Your Inquiries for Oxt 

the world. BONELESS FLANKS - BONELESS NAVELS y 

Available in Cast Alumi- BEEF TRIMMINGS 

num and Stainless Steel. (any percentage lean you may require) 

The most complete line = 

ffered. fo 

oe od area MYRON SNYDER 2 

PACKING HOUSE BROKER Go 

HAM BOILER CORPORATION Fruit & Produce Exchange * Boston 9, Mass. a 

Office and Factory, Port Chester, N.Y. Phone: Richmond 2-293! rs Teletype: BS 1094 
Chicago Office, 332 S. Michigan Ave. — 

















For Federally Inspected, ke 


Top Quality 
Phone Or Wire Collect! 
8 i} mi esapeake 3-9644 - as 
IMMEDIATE DELIVERY 


That Makes Good Sausage Befter: * 0 NARCH 


BROKERS INQUIRIES ARE SOLICITED! @ SAUSAGE MATERIALS e 
920-924 W. FULTON ST., CHICAGO 7, ILL. 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

Jan. 31, 1952 


Per lb. 
City 
Prime, 800 lbs./down... 57 @59 


Choice, 800 Ibs./down... 55 @57 
GED cvcccocccccccccoce 54 oss 
Steer, commercial ..... 50 52% 
commercial ....... 44.00@46.00 
Cow, WEF cccccccccce 41.00@44.00 
BEEF CUTS 
(Ceiling base prices) 
Prime: 
TRG GEOREEE oc cccvcccccccccce 64.1 
— Co soetecsoscesoos 53.6 











Cross cut chuck ........... °) 514 
Regular chuck .....+..esse0. 55.7 
Foreshank 7 
Brisket 7 
eee ees eesereeseeeseee f 
erty plate 3.7 
gesceee 2.6 
Triangle -- 48.2 
Bem CHUCK ..cccccccccccccces 52.7 

Choice: 

Hindquarter 62.0 
pened ee . 
Trimmed “full loin” +: 7 
Short sin ............2.222.3086 
Bisteim cccccccccccccccccccecs 72.1 
Cross cut chuck ........+..+. 51.4 
Regular chuck ........++.++- 55.7 
Poreshank = .....6.seeeeeceees 33.7 
we eccccecesccccccoscocs 44.7 
eawene rthbaresaenws 60.7 @70.7 
Seort NRG: os cnvcesnenas 22.0@33.7 
BEE peSeseccdecccescesesoesos 59.7 
BEES sc occvescccccecesoess 48.2 
Arm chuck ........eeeeeee0+s 52.7 
FANCY MEATS 
(Lc.1. prices) 

Veal meee under 6 oz...... 102.50 
©] 00 13 GB. .ncccccccccccece 102.50 
12 oz. up eevccccecccococes 102.50 

Beef kidneys ..........++.++ 16.6° 

Beef livers, selected ........ 62.6° 


Beef livers, selected, kosher. 82.6° 
Oxtails, over % lb 27.6* 


*Ceiling base prices. 


LAMBS 
(Le.l. prices) 
City 
Prime lambs, 50/down. .60.00@63.00 
Choice lambs, 50/down. .60.00@63.00 


Good, 50/down ......... 51.00@56.00 
Western 

Prime, all wts. ......... 60.00@63.00 

seats, all wts. ........ 60.00@63.00 

Ss Me WEE, secccscc 51.00 @56.00 


For permissible we to ceiling 
base prices, see CPR 24. 


FRESH PORK CUTS 
(Le.1. prices) 
Western 
Hams, sknd., 14/down. . .48.00@52.00 
Picnics, 4/8 Ibs. ....... No quotation 
Bellies, sq. cut, seedless, 


8/ N 
Pork loins, ——s ovceGe 


.00@ 44. 
Boston butts, 4/8 Ibs. 88.00@42.00 
Spareribs, 3/down ...... 40.00 @ 41.00 
Pork trim., regular ....25.00@26.00 


Pork trim., spec. 80%...No quotation 


City 
Hams, skinned, 14/down.48.00@52.00 
Pork loins, 12/down ....43. 44.00 
Boston butts, 4/8 Ibs. ...38.00@42.00 
Spareribs, 3/down ...... 40.00@42.00 


VEAL—SKIN OFF 
(Le.l. prices) 
Prime carcass .......... 58. 60.50 


Choice carcass ......... 58.60@60.50 
Good carcass, 80/down. yoy 58.50 





Commercial carcass ..... 8.00@53.00 
DRESSED HOGS 
(1.c¢.1, prices) 

Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ..... .$31.50@33.50 
137 to 153 Ibs. ...... 31.50@33.50 
ee OP Eee Me, cseace .50@33.50 
Bee GD Bee BG cccone 31. 50 @33.50 

BUTCHERS’ FAT 
(Le.l. prices) 

Se TE pidsscdoetadinveseoues 1.25 

DEE: GENE 6s dccvvcnsévcceecess 1.50 

TIED GEOG ccccccccccccccceses 1.75 

EMOGNES BUCS 2 cccccccccecccocs 1.75 





CANADIAN SLAUGHTER 


In its report of December 
1951 slaughter of livestock 
in inspected plants in Can- 
ada, the Dominion Depart- 
ment of Agriculture gives 
the average dressed weight 
of hogs as 160.1 lbs.; cattle, 
545.3 lbs.; calves, 130.7 lbs.; 
and sheep and lambs, 47.8 
lbs. These weights compare 
with 161.7, 481.7, 139.7 and 
46.7 lbs., respectively, in De- 
cember a year earlier. The 
number of livestock slaugh- 
tered in the two months 


were: 
December December 
1951 1950 


GOO cccccnaces 63,023 94,289 
DY csebuedan 20,049 28,723 
MD secvecseand 435,782 381,170 
MEE acrecsesas 25,333 30,995 








ae 


Especially made 


sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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for coloring 






















UMBRELLA TYPE 


Heavy galvanized 
sheet steel, welded 
construction. Leg lev- 
elers. Cone turned 
by hand. Overall di- 
ameter 58-in., height 
48-in. Spray-head 
mixing faucet, to be 
mounted over cone. 


PRICE with faucet $125 


Furnished in stainless steel 


TRIPE WASHER 





























to special order. 









2-H. P: MOTOR 














Same type construction 
as umbrella washer. 
Inner cylinder 36-in. 
long and 36-in. diame- 
ter. Baffles, and scrap- 
ing collarsaround each 
hole, insure fast, tho- 
rough action. 

PRICE with motor. ..$795 
Also made without boffles 


ond scraping collars, for 
washing heorts, tongues, etc. 


K 0 CH © SUPPLIES 


20th & McGEE ¢ KANSAS CITY 8, MO 









































































































































1 BEFORE 
| AND 
| | Ee AFTER 
) EE USE 
AS OF 
REFRIGERATOR 
WET ® FANS 


Which Blow Upward .. Circulate ALL the Air! 


A provisioner with 3 walk-in boxes installed RECO 
REFRIGERATOR FANS IN AUGUST, 1940. On DECEM- 
BER 3rd, 1951, he reports SAME FANS STILL IN 
CONTINUOUS SERVICE, WITH NO UPKEEP EXPENSE. 


@ KEEPS BOXES DRY AND SANITARY! 
@ FREE FROM OBNOXIOUS ODORS! 
@ SAVES ON SHRINKAGE! 

@ REDUCES OPERATING COST! 

@ CIRCULATES AIR AT LOW PRESSURE! 


An inexpensive method for improving REFRIGERATOR 
EFFICIENCY. 


Established 1900 





3089 River Road River Grove, Ill. 
ORIGINATORS OF FANS TO BLOW UPWARDS 





















TALLOWS AND GREASES 


Thursday, January 31, 1952 











Abundant offerings still persist in 
the tallow and grease market, however, 
the large soapers are maintaining a 
waiting attitude and reportedly listing 
some of the offerings. The price struc- 
ture early in the week held its soft 
undertone. Trading was casual the 
greater part of the week. 

The only interest displayed was on 
the part of dealers and consumers, and 
these categories were credited with 
helping keep prices somewhat on a 
steady basis. Dealers purchased several 
tanks of choice white grease at 6c, 
Chicago. A tank of fancy tallow, 7 
color, also moved at 6%c, delivered 
Chicago. Several tanks of yellow grease 
also changed hands at 4%c, Chicago. 

Bidding slightly under the 6c figure 
for choice white grease locally, how- 
ever, a few tanks of the same sold at 
64ec, delivered East, equal to 6c, Chi- 
cago basis. Later in the week, addi- 
tional consumer buying was reported, 
with movement of several tanks of 
choice white grease at 5%c, f.o.b. Chi- 
cago; the same category lowered bids 
to 55%c, Chicago, and some producers 
still held for 6c. Local bids were re- 
duced to 4%c on yellow grease, and 
sellers asked 4%c. Bleachable fancy 
tallow sold in a small way at 6%c, 
delivered East. 

As the week neared the close, scat- 
tered sales were reported in both tal- 
lows and greases, with prices steady 
to fractionally lower in some instances. 
Few tanks of special tallow sold at 
5%%c, delivered Chicago. A limited vol- 
ume of fancy tallow, 7 color, moved at 
6%c, Chicago basis. Couple tanks of 
yellow grease sold at 4%c, f.o.b. Chi- 
cago. Several tanks of B-white grease 
sold at 5c and 5c, c.a.f. Chicago. Two 
tanks of bleachable fancy tallow sold 
at 6%c, East. Another tank was re- 
ported sold at 5%c, Chicago basis. 





Later, several tanks of choice white 
grease sold at 55¢c and 5%c, Chicago. 
A tank of prime tallow sold at 5%c, 
Chicago. Couple tanks of No. 2 tallow 
moved at 4%c, Chicago. Continued bids 
were in the market on yellow grease of 
4%c, Chicago; however, some producers 
were still holding for 4%c. Later, a 
couple tanks of yellow grease sold at 
45c, delivered Chicago. Couple tanks 
of special tallow sold at 5%c, Chicago. 
A total of five tanks of choice white 
grease, all hog, sold at 5%c, Chicago. 

TALLOWS: Thursday’s quotations: 
fancy, 7 color, 6%c; bleachable fancy, 
5% @6c; prime tallow, 5%c; special 
tallow, 5%c, and No. 2 tallow 4c. 

GREASES: Thursday’s quotations: 
Choice white grease, 55@5%c; B-white 
grease, 5@5'%c, yellow grease, 4%c; 
house grease, 4%@4'%c, and brown 
grease, 3% @4c. 


VEGETABLE OILS 


Wednesday, January 30, 1952 
Crude cottonseed oil, carloads, f.o.b. mills 
DE ie W cetiesW aed 006s eh 46 66.000 12% pd 
ii Ie Re aaa 124n 
DCM sid det ebne beeed ascccvesa 12n 
Corn oil in tanks, f.o.b. mills........ 13pd 
Peanut oil, f.o.b. Southern Mills....14 @14%n 
Soybean ofl, Decatur ........cecce.- 10% pd 
Coconut oil, f.o.b. Pacific Coast...... 94 pd 
Cottonseed foots 
Midwest and West Coast......... 1 @ 1% 
MEE, bn. chs a these bn btn ee Greece ten ee 1 @ 1% 
ax—asked. n—nominal. 
OLEOMARGARINE 
Wednesday, January 30, 1952 
White domestic vegetable ................... 26 
Ee EE cede knetenssorcrae bahocahie 26 
ee OOO, vide ceccestcs sews siees ae 
ee Se OE 6 ccc keener ces cetoseeess 24 


EASTERN BY-PRODUCTS MARKET 
New York, Jan. 31, 1952 
Dried blood was quoted Thursday at 
$9 per unit of ammonia. Low test wet 
rendered tankage moved at $9 nominal 
per unit of ammonia, and high test 
tankage sold at $9 nominal. Dry ren- 
dered sold at $2.10 per protein unit. 








VEGETABLE OILS 


Wednesday, January 30, 1952 











The vegetable oil markets were 
slightly steadier this week although 
not much progress was made pricewise. 

Soybean oil for February shipment 
sold at 10%c and 10%c early in the 
session on Monday, but January- 
February was said to be available at 
10%c at the close. March sold at 10%c 
and April-June traded at 11%c. A large 
volume of February and March oil also 
traded East on Monday at 10%c and 
10%c respectively. There were reports 
of sales of Texas cottonseed oil at 12c 
and Valley and Southeast oil was held 
at 12%@12%c, but at the close Texas 
was marked down to 11%c and South- 
east and Valley to 12c. Crude corn oil 
sold at 13%c and was offered at 13%c. 
Crude peanut oil was quoted nominally 
at 14%c with an unconfirmed sale on 
that basis. Coconut oil was offered up 
%e on the Coast at 9%c. 

Sales of crude oils were in good vol- 
ume on Tuesday and prices ad- 
vanced. Soybean oil sold early at 10%c 
and later at 10%c. January-February 
shipment oil sold at the latter figure. 
March sold early at 10%c and then at 
10%c with sellers advancing their 
ideas to lle. After trading at 11%c, 
April was strongly held at 11%c. Ad- 
vances were also reported in cotton- 
seed oil after early trading at the pre- 
vious day’s levels. Immediate shipment 
oil was reported as high as 12%c, with 
Texas selling up to 12%c. Corn oil was 
relatively inactive, being offered at 
13%c nominal, and peanut oil was 
called 14%c and offered at 14%c. The 
latter market was weak in tone, how- 
ever. There were some resales of coco- 
nut oil at 9%c, Coast. 

February shipment soybean oil 
traded at midweek at 10%c. After 
cashing at llc, March shipment oil de- 
clined to 10%c. April through June oil 
sold at 11%c, but was later marked 








COMPLETE 
BROKERAGE 


SERVICE 





LET US HAVE YOUR OFFERINGS 


Dependability! 


WE’LL SHOW YOU RESULTS 


Service! 


Quick Action! 





TELEPHONE: DEARBORN 2-7250 





° TELETYPE: CG 1469 








PACKING HOUSE BY-PRODUCTS CO. 


110 N. FRANKLIN STREET 


NICK BEUCHER, Jr., 


President 





CHICAGO 6, ILLINOIS 
JOHN LINDQUIST, V. President 
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Get the ~Horse7 out 
of iin Leduets 





with a 


WILLIAMS 
GRINDER 


5 SIZES...CAPACITIES FROM 
800 LBS. TO 20 TONS HOURLY 


Your best assurance of uniformly ground tank- 
age and cracklings and fish scrap... with a mini- 
mum of oversize bone or other particles. Gives 
superior results on materials having high grease 
content! Frames of all Williams Grinders are 
heavy duty grey iron... direct motor drive or 
V-Belt. All include metal traps and special fea- 


Williams offers Grinder, Bucket Elevator, and 
Vibrating Screen coordinated to deliver a uni- 
formly ground product... ready for sacking. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 












WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones; 
carcasses, and entrails; complete packaged 
by-product grinding plants. 
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tures to minimize maintenance costs. For com- | 
plete “Packaged” Grinding and screening plants | 








BULKLEY-DUNTON 








ow RECOVER MORE 
WASTE GREASE 


and SOLVE STREAM 
POLLUTION PROBLEMS 


The Bulkley-Dunton Staff of highly 
specialized Waste Recovery Engineers 
have made substantial savings for the 
meat industry. Their know-how and 
long experience in developing and 
installing systems for the handling of 
waste flows have been put to profitable 
use by leading packers and processors. 


This is what their system will do for you: 


@ Almost complete recovery of grease. 

@ Savings in time and labor through 

fully automatic operation. 

@ Elimination of sewer cleaning. 

@ Purifying waste water to satisfy pollution regulations. 

@ Permitting water to be reused in selected circuits. 

@ Saving of space—less space requirements 

than of a one hour capacity catch basin. 

Systems planned and installed by 

Dr. Baum and his staff can recover in 
18 minutes or less go% or more grease 
—compared to a maximum recovery of 
30% to 50%, obtained by conventional 
catch basins having a minimum 
retention time of one hour. Translated 
into dollars and cents, this may 

mean a very substantial saving for 
your company, with rapid amortization 
of the investment. For details 

write today to 





ENGINEERING DIVISION 


BULKLEY - DUNTON 
Cganwgalion 


DIVISION OF BULKLEY, DUNTON PULP CO., INC. 
295 Madison Avenue, New York 17, N.Y. 
Pacific Coast: Security Bidq., Pasadena 1, Cal. 
Manufacturers of COLLOIDAIR Separators 















down to 11%c. There was some move- 
ment of Valley cottonseed oil at 12%c 
and Southeast was quoted nominally on 
the same basis. Texas oil sold at 12c. 
Corn oil brought 13c in light trading 
and peanut oil was quoted around 
14%c. Sellers were asking “4c more. 

SOYBEAN OIL: The market was 
relatively unchanged at midweek from 
a week earlier. 

CORN OIL: The last sale at 13c on 
Wednesday was %c under the same day 
a week earlier. 

PEANUT OIL: The nominal quota- 
tion of 14%c at midweek was down 





CANADIAN MARGARINE 


Oleomargarine production in Canada 
decreased some during December, the 
Dominion Bureau of Statistics has re- 
ported. But the output for the entire 
year was over 10,000,000 lbs. above 
production for 1950. The December out- 
put of 8,408,000 lbs. compared with 
9,315,000 lbs. turned out in November, 
last year. The total production of 105,- 
151,000 Ibs. for 1951, on the other hand, 
showed an increase compared with the 
1950 output of 94,032,000 Ibs. 

Total stocks held by manufacturers, 
wholesalers and other warehousemen on 
January 1, 1952 amounted to 3,173,000 
Ibs. compared with 2,576,000 lbs. on 
December 1, 1951, and 2,396,000 Ibs. on 
January 1, 1951. Of the January 1952 
amount 1,502,000 lbs. was held by 
manufacturers of the commodity. 


%e from the preceding week and no 
real action developed in the trade. 

COCONUT OIL: The midweek price 
of 9%c paid was lc under Wednesday 
a week earlier. 

COTTONSEED OIL: The markets 
were %c to %c higher at midweek than 
on January 23. The New York futures 
market quotations were as follows: 


MONDAY, JANUARY 28, 1952 


Mar.  wscces 14.80 14.85 14.51 14.51 *%14.55 
May nesses 15.10 15.10 14.73 14.77 14.83 
July ...-.+- 15.23 15.26 15.00 15.00 15.08 
Sept. ...... 15.31 15.38 15.10 15.10 15.16 
CO See *15.30 15.25 15.12 15.12 *15.23 
Dee. ..ccces *15.20 15.20 15.15 *15.00 15.25 
Jan., "53 ...*15.10 eoee eeee £14.90 *15.10 
Mar., "53 *15.10 eves 15.00 *15.25 


Total sales, 415 lots. 


TUESDAY, JANUARY 29, 1952 


See 14.39 14.80 14.37 14.76 14.51 
a . wasecee 4.66 15.09 14.64 5.05 14.77 
. wehenke 14.88 15.30 14.87 15.27 

Se ccesee 5.00 15.35 14.99 15.34 15.10 
GU, cocsces *14.97 388 15.10 15.38 15.12 
ON banoees *14.90 15.40 15.40 *15.35 *15.00 
Jan., °53 *14.90 eve *15.20 *14.90 
Mar., °53 3 


Total sales, 562 lots. aX 


WEDNESDAY, JANUARY 30, 1952 


Mar. .ccocs 14.80 14.80 14.65 Ky 66 14.76 
MOF ceccese 15.08 15.11 14.88 5.00 15.05 
SOY cccccce 15.27 15.31 15.12 is 5. = 15.27 
Sept. ..cces 15.30 15.37 15.23 15 15.34 
eC, cccccee 15.28 15.35 15.24 ist 15.38 
DOC. ccccecs *15.20 15.20 15.20 *15.18 *%15.35 
Jan., °53 15.20 ecco - £15.10 %15.20 
Mar., ‘53 ..*15.20 *15.20 15.32 


Total sales, 465 lots. tie’ 
THURSDAY, JANUARY 31, 1952 


Mar, ..ccve 1455 1460 14.40 14.48 *14.66 
May .....¢. 14.85 14.95 14.73 14.78 00 
POLY cccccce 15.05 15.14 14.91 14.96 15.19 
Sept. ....0. *15.10 15.19 15.00 *15.00 15.24 
OSG, coccocs 15.15 15.038 *15.06 15.17 
Dee. ncccce "14.95 15.03 15.03 *15.00 *15.18 
Jan., "53 . ‘oa eve *15.00 *15.10 
Mar., "53 . 5.10 *15.00 *15.20 


Total sales, “ae lots. ae 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, January 31, 1952) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia.......*{ *9.25@9.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


BGs MED 920008600005 $00060400 C88 *10.75@11.00 
i SE cstendincnnesedeséoedes® *10.25 @ 10.50 
Liquid stick tank cars.............. 3.15 
Packinghouse Feeds 

Carlots 

per ton 
50% meat and bone scraps, bagged....... $125.00 
50% meat and bone scraps, bulk.......... 118.00 
55% meat scraps, bulk ....... ee 


60% digester tankage, bulk .... 
60% digester tankage, bagged ee 

blood meal, bagged .........0.ecseees 
70% standard steamed bone meal, 


WABSOE 2. cccccccccccccccccccccccccscs 95.00 


Fertilizer Materials 
High grade tankage, ground, per unit 


GEMMROMED cccccccccccccccccecccccccceccccs $6.25n 
Hoof meal, per unit ammonia ............. 7.260 
Dry Rendered Tankage 

Per unit 

Pretein 
CE due ccdteduuttantesesioneseheeseed *2.20@2.25 
EE: wivadcddndwnnd omens obdws4nabe *2.20@2.25 

Gelatine and Glue Stocks 
Per cwt. 

Calf trimmings (limed) ............. $2.50 
Hide trimmings (green, salted) ...... 30.00@35.00 
Cattle — skulls and knuckles, 

SOUR 66 detest tee béchsossccecessd 65.00@70.00 
Pig Ang scraps and trimmings, per Ib. 6% 
Animal Hair 
Winter coil dried, per ton ........ *$100.00 
Summer coil dried, per ton ....... *80. 
Cattle switches, per piece ........ 7 


6 @ 
Winter processed, gray, Ib. ....... 138% @ 15 
Summer processed, gray, lb. 7 @ 8 





n—nominal. 
*Quoted delivered basis. 














50 years. 


Units. Capacities 1 to 20 tons per hour. 











STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of Ur 


For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 





dman equipment has enjoyed an enviable reputation tn 
the Meat Packing and Rendering Industries for well over 
Builders of Swing Hammer Grinders, Cage 
Disintegrators, Vibrating Screens, Crushers, Hashers — also 
complete self-contained Crushing, Grinding, and Screening 


Builders of Dependable Machinery Since 1834 


ted Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 


ws 











creators 
multicolor 





Daniels 


MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil e Special Papers @ Printed in Sheets and Rolls 


designers 
printers 











petroleum. 








TALLOW EXTRACTION SOLVENTS 





Amsco Isoheptane * Amsco Heptane + Special Heptane 


::.and a wide variety of other animal-oil extrac- 
tion solvents, such as Amsco Textile Spirits, Special 
Textile Spirits, and additional solvents derived from 


a , 
si AMERICAN MINERAL SPIRITS COMPANY 


230 North Michigan Ave., Chicago 1, Illinois 


155 East 44th St., New York 17, New York 
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Bullish optimism fades but markets 
stabilize and moderate trading consum- 
mated—Trading resumed in calfskins 
after long lull—Country markets quiet. 


CHICAGO 

PACKER HIDES: Signs of stabiliza- 
tion in the hide market were apparent 
over the weekend, but the heavy ac- 
cumulations at outside points and thin 
interest dampened the optimism ex- 
pressed in some quarters after the 
sales at the ‘%c higher levels Thursday, 
which broke the stalemate of earlier 
in the week. 

A fair volume of trading was re- 
corded on Monday and Tuesday with 
about 7,000 Chicago and River heavy 
native steers selling at 14%c. Light 
trade in heavy Texas steers at 13'%c 
and another sale involved 1,800 butt- 
branded steers at 13%%c, and 600 Colo- 
rado steers at 12%c. Also, 2,800 River 
heavy native cows sold at 16c¢ and 2,500 
St. Paul heavy native cows at 17c. 

Trading at midweek was again on 
the light side and only scattered sales 
were reported. About 1,600 heavy na- 
tive steers sold at 14%c, 2,400 butt- 
branded and heavy Texas steers at 
13%c, and 2,200 branded cows at 15'%c, 
all steady. Other sales involved 2,500 
Chicago light native cows at 19\%c, or 
ic lower. In another sale, 2,500 Fort 
Worth branded cows sold at 17c. On 
Thursday, there was additional activity 
with the sale of 5,600 November-De- 
cember Oklahoma City branded cows 
at 174%c and 2,400 December-January 
at 17c. In another sale, 2,500 outside 
big packer Colorado steers sold at 12c. 

SHEEPSKINS: Activity was very 
limited with No. 1 shearlings quoted 
at 3.00@3.15; No. 2 at 2.00@2.25, and 
No. 3 at 1.65@1.75, all nominal. Pickled 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Previous Cor. Week 
Jan. 31, 1952 Week 1951 

Nat. strs 144@21 un M4Y@22n BBY @3TKhn 
Hvy. Texas : . 

strs 13% 3% 31 @31%n 
Hvy. butt, = . 

brand’d strs 134on Isl, Sin 
Hvy. Col. strs 12 12% 30M n 
Ex. light Tex ‘ = 

strs 2144n 224gn 37Yon 
Brand’d cows. 1% lin 34 @34% 
Hy. nat. cows.16 @17 16 @ilzjz 34%@35 _ 
Lt. nat. cows.19%,@21n 204,@22n 37 @3s 
Nat. bulls 12n 12n 24 @23% 
Brand’d bulls. lin lin 23 @23% 
Calfskins, Nor 4 

10/15 37% 39 @4 77% @s2\yn 

10/down . 35 " ‘i 
Kips, Nor 

nat. 15/25 S41 an Ooo 
Kips, Nor 

branded. 31% 32% 57h 


oe SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.15 @16n 14. @lin 
Oe WO sevedeaes 17 @18n 16 @lin 
SMALL PACKER SKINS 


Calfskins under 


_15 Ibs ; . 3in 31n Habs 
Kips, 15/30 26 @ 27 26@27 45 
Slunks, regular ... 1.00 1.00 3.00 
Slunks, hairless .. 40n 40n ci 

: SHEEPSKINS 
Pkr shearlings, 

No -+..-3.00@3.25 3.00@3.25 6.00 
Dry Pelts .. 35@36 35@36 NO@ hz 


Horsehides, 
untrind. 


-7.50@8.00 7.50@8.00 15.00@16.00 








The National Provisioner—February 2, 1952 


age 
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skins were quoted at 10.50@11.00 per 
dozen. Some scattered trading in fall 
clips was recorded at 3.25@3.50. 

SMALL PACKER, COUNTRY AND 
WEST COAST: There was no reported 
buying interest in small packer and 
country markets. 

CALFSKINS AND KIPSKINS: In 
the first sales of calfskins reported on 
big packer productions since January 
10, prices dropped 2%@6c. About 
18,000 light and heavy calfskins sold 
Thursday at 35c for the lights (under 
10 lbs.) and 37%c on the heavyweights 
(10@15 lbs.). This was the first sale 
in recent weeks in which a differential 
in weights was recognized in price. 
Last sales all weights were 40@4lc. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended Jan. 26, 1952 were 4,833,000 
lbs.; previous week 4,127,000 lbs.; same 
week 1951, 6,792,000 Ibs.; 1952 to date 
17,916,000 lbs.; same period 1951, 27,- 
093,000 Ibs. 

Shipments for the week ended Janu- 
ary 26, 1952 totaled 4,068,000 lbs.; pre- 
vious week, 3,332,000 lbs.; correspond- 
ing week 1951, 7,938,000 lbs.; this year 
to date, 15,175,000 lbs.; corresponding 
period a year ago, 25,959,000 Ibs. 





etitaiilileha. 










Cotton 





Raise Export Quotas of 
Cattle And Calf Skins 


Export of about 60,000 wet cattle and 
buffalo hides and 100,000 dry and wet 
calf and kip skins will be permitted 
during the current quarter of the year 
by the Office of International trade, it 
has been announced to the leather and 
hide industry. 

The favorable supply and demand 
ratio has made this possible, and quo- 
tas for the first quarter of this year 
will exceed those of the last quarter 
of 1951 by about 15,000 for cattle and 
buffalo hides and 25,000 for calf and 
kip skins. 

The first quarter quota for cattle hide 
parts will be 600,000 lbs. The quota 
for the previous quarter was the equiv- 
alent of approximately 15,000 whole 
cattle hides. 

Exports of dry cattle hides will con- 
tinue to be licensed on an open end 
basis with no quantitative quota but 
exports will be controlled to protect 
home security and supplies. 

Imported hides in bonded warehouses, 
for which no consumption entry has 
been made will continue to be free from 
quantitative export limitations, the OIT 
has said. 


St. Louis Shoe Production 


The January-October 1951 St. Louis 
area shoe output was 69,916,000 pairs 
against 78,525,000 pairs for the same 
period of 1950. 


caught dead 
in anything 
but PIN-TITE 


PIN-TITE 
Extra Strong 
SHROUD CLOTHS 


Products Co. 





New Sex Hormone Makes 
Ewes Lamb Twice A Year 


Prospects for a big rise in the coun- 
try’s sheep population were heightened 
recently by reports of the discovery of 
a new sex hormone which has been said 
to make sheep bear lambs twice a year 
instead of the natural one-lambing a 
year. It can also mean more and cheap- 
er meat. 

Upjohn company, a drug manufac- 
turing concern, has announced the de- 
velopment of the new sex hormone, 
known as E.C.P. which, the firm claims, 
makes sheep breed twice a year instead 
of once. It has also been proved highly 
successful in treating sterility in cattle 
and swine, the company said. 

Dr. J. L. Davidson, head of the de- 
partment of veterinary medicine at Up- 
john, said the hormone will be widely 
available March 1. 

In tests of the new hormone, two 
scientists at a southern veterinary col- 
lege took 202 ewes during the summer 
when sheep normally do not.come in 
heat. One flock of 48 were not treated 
and held as controls. Of the balance of 
154, the scientists reported 92 per cent 
bred. In other experiments made on 300 
ewes in Tennessee and Alabama during 
the off-season, more than 90 per cent 
came in heat within the first five days, 
the company said. 

Wpjohn claims the new discovery 
should have great economic importance 
in increasing the supply of food. It 











FRIDAY'S CLOSINGS 


Provisions 


The top price paid for live hogs at 
Chicago was $18.85; and the average, 
$17.45. Provision prices were quoted as 
follows: Under 12 pork loins, 391%; 
10/14 green skinned hams, 424% @45'%; 
Boston butts, 3544; 16/down pork 
shoulders, 31%; 3/down spareribs, 37@ 
37%; 8/12 fat backs, 12@12%; regu- 
lar pork trimmings, 15; 18/20 DS bel- 
lies, 19 nominal; 4/6 green picnics, 
2814; 8/up green picnics, 24. 

P.S. loose lard was quoted at $12.37 
and P.S. lard in tierces at $14.25 nom- 
inal. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Mar. 
14.56b; May 14.88-87; July 15.05; Sept. 
15.07; Oct. 15.12-13; Dee. 15.00; Jan. 
15.00b; Mar. 15.05b, and May 15.00b. 
Sales totaled 446 lots. 





has been estimated that 3,000,000 
sows every year do not produce litters, 
and if these can be made to produce, as 
many as 20,000,000 pigs might be 
added yearly to the country’s food sup- 
ply. Also doubling lamb production is 
considered important. 





This nutritious milk product can 
be added to meat loaf and sausage 
formulas to increase quality and 
at the same time save money. With 
nonfat dry milk solids you get: 


- Pleasing color 


i) 


3 » Less shrinkage 


4. Freedom from fat and jelly 
pockets plus—the nutritional 
values of milk at relatively 


low cost 


Look into this way of making meat specialties 
that are not only wholesome and nutritious, but 
sell better! Write for booklet “Improving Meat 
Products” sent free, including 62 recipes for 


meat packers, 





Appetizing mellow flavor 


AMERICAN DRY MILK INSTITUTE. 





Op Features that Sell 


are added when you use 
NONFAT DRY MILK SOLIDS 


Big Increase In U. S. Lard 
Sales to Britain 


Exports of lard from the United 
States for the crop year ended Sep- 
tember 30, 1951, totaled 306,415 short 
tons compared with 259,376 tons a year 
earlier, an increase of 18 per cent. The 
most notable increase in sales was to 
the United Kingdom. Only token pur- 
chases were made there in 1949-50, 
but during the past year exports to 
Britain were heavy, totaling 87,799 
tons—the largest for any country. 

Another increase in lard exports 
was to Yugoslavia——38,000 tons against 
about 3,000 the preceding year. These 


two countries accounted for 40 per 
cent of American exports of lard. De- 
creases in exports to Germany and 


Austria, however, offset the increases 
to the other two. 

These two sharp changes were ex- 
plained largely by the availability and 
release of dollars for lard purchases. 
No British allocations were made for 
lard purchases in 1950. Germany and 
Austria on the other hand, used mil- 


lions of dollars for United States lard 
in 1950, but ensuing dollar shortages 
forced them 
ment basis 
during 1951. 


mainly to trade agree- 
for fats and oils imports 
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Sheep and Lambs on 
Feed January 1 15% 
Above Previous Year 


The number of sheep and lambs on 
feed for market in the United States 
on January 1 this year was 15 per cent 
larger than last year, the Bureau of 
Agricultural Economics has reported. 
The number was estimated at 3,884,000 
head, or 502,000 more than last year. 

This is the first year since 1943 that 
there has been an increase over the 
previous year. While the number is the 
largest since 1949, it is still one of the 
smallest in the past 20 years. 

Colorado and California, two impor- 
tant lamb feeding states, showed sub- 
stantial increases over last year. North- 
ern Colorado had 445,000 on feed and 
in the Arkansas valley there were 
nearly twice as many on feed as a year 
ago. The number of lambs on feed in 
southern California was the largest 
since 1948, 

With about 1,590,000 head of sheep 
and lambs on feed in the 14-state west- 
ern area, increases in individual states 
ranged from 9 to 38 per cent. The total 
increase for all 14 states was 27 per 
cent over last year. Only four western 
states — Oklahoma, Washington, Ne- 
vada and New Mexico—had fewer 
lambs on feed than a year ago. Feed- 
ing operations in the irrigated North 
Platte Valley of western Nebraska and 
southeastern Wyoming were 38 per cent 
larger than last year. 

In the wheat pasture states, where 
nature took a heavy toll of grazing 
feed, sheep and lamb feeding operations 
were down from the previous year. De- 
clines ranged from 26 per cent in Okla- 
homa to 42 per cent in Kansas. 

In the United States as a whole the 
number was about 30 to 45 per cent be- 
low the number on feed during the 
years 1935 to 1947. The peak year was 
1943 with 6,954,000 head. 


























KENNETT-MURRAY 


Vis TOoct« 7 ee Seterevices 


The aggregate for the 11 Corn Belt 
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states was 2,273,000 for an 8 per cent 
increase over last year. Increases 
ranged generally from 5 per cent for 
Ohio to 40 per cent in Illinois. Indiana 
and Missouri showed no changes, while 
Wisconsin was down 10 per cent. 


Parasites Among Biggest 
Enemies of Hog Producers 


High on the list of barnyard enemies 
are internal parasites of hogs, say 
specialists of the U-T Agricultural Ex- 
tension Service. Parasites win their 
notoriety mostly by their numbers and 
by the amount of feed they cause to 
be wasted. 

Specialists say that worm-free pigs 
are a rarity, but most farmers take 
little stock of the danger and the feed 
which actually is being wasted. Yet 
experiments have shown that pigs liv- 
ing under constant exposure to para- 
sites gain much more slowly than do 
their healthy litter mates. The pro- 
tected pigs showed gains in some in- 
stances of over a lb. a day, while the 
infested ones gained slowly and in 
some instances even death resulted. 

Treatment is relatively simple, the 
bulletin on pest parasite control stated. 
Proper sanitation may be the only step 
required. But treatment with worm- 
removing drugs is a valuable “stopper” 
if pigs become infested. 


LIVESTOCK CAR LOADINGS 

A total of 8,729 cars were loaded 
with livestock during the week ended 
January 19, 1952, according to the 
Association of American Railroads. 
This was a decrease of 839 cars from 
the 1951 week and 436 from 1950. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Decem- 
ber, 1951 were reported by the U. S. 
Department of Agriculture: 


Cattle Calves Hogs Sheep 
EE. scsweccose 12,22 4,034 19,371 34,292 
Shipments > 6,137 1,465 14,871 30,100 
Local slaughter 6.002 2,569 4,500 4,192 





Order Texas Lambs Dipped 


The Texas Livestock Sanitary Com- 
mission has ordered that all sheep ex- 
cept those destined for immediate 
slaughter must be dipped before leav- 
ing public concentration points such as 
terminal markets, auction rings and 
stock yards. The order went into effect 
January 20 to 25. 


Dixie Farm Survey 

The results of a survey conducted in 
Dixie disclosed that cattle and swine 
numbers are increasing, while numbers 
of farm operators have shown a definite 
decrease in the past few years. From 
1940 to 1950 approximately 24,000 per- 
sons left their farms in 15 southern 
states to take up life in cities. At the 
same time the number of acres in culti- 
vation declined by 8,517,739. 

Some phases of farm activity were 
stepped up, however. Cattle numbers 
increased by about 4,000,000 head and 
swine by about 2,000,000 during that 
10-year period. 


Angus Steer, Champion 


An Aberdeen-Angus, shown by W. C. 
Anderson and Son of West Liberty, 
Ia., was named grand champion over 
all breeds at the Southwestern Live- 
stock Exposition at Fort Worth, Tex. 
The steer, a senior calf named “Gold 
Strike,” was bought last fall for 41c 
per lb. At show time it weighed 
1,045 Ibs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended January 26, the week be- 
fore and year ago are given in the 
following table: 


Week Previous Cor. Week 
Jan, 26 Week 1951 
Cured meats, 
pounds 9,854,000 14,958,000 2,021,000 
Fresh meats, 
pounds 43,799,000 19,131,000 49,860,000 
Lard, pounds ... 9,211,000 9,613,000 8,905,000 








CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, 1OWA 
SIOUX FALLS, S.D. 




















— BEEF 
215 WEST OREGON STREET «+ 


Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 










PACKERS ——— 
MILWAUKEE 4, WISCONSIN 








EDWARD KOHN Co. 


MERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


3845 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 








LARD FLAKES 


IMPROVE YOUR LARD 


@ We are of carload and L.C.L 
quantities of Hydrogenated LARD 
FLAKES. 

Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN’S SONS CO. 


CINCINNATI 25, OHIO e Phone: Kirby 4000 








PRODUCERS OF 


(a4 


MEATS OF UNMATCHED QUALITY 
MAIN OFFICE AND PLANT 











THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 








56 


| 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Wednesday, Jan. 
30, were reported by the Production and Marketing Adminis- 
tration as follows: 










St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: (Includes Bulk of Sales) 
BARROWS & GILTS 
Choice 
120-140) Ibs $14 $ es 75-16.00 
140-160) Ibs At 14.00-16.50 7.50 
160-180) Ibs 17 16.00-18.60 7.0 
180-200) Ibs 18.5 5 7.0 
200-220 Ibs 18.: 7.50 
220-240 Ibs 18 7.00 
240-270 Ibs 17. “17.50 
270-300 Ibs 17.00-17 6.75 
300-330) Tbs 16.25-17.10 .25-16.85 16.00-16 5.0 
330-360 Tbs 16.00-16.50  16.00-16.35 5.0 


Medium 
160-220 Ibs 


SOWS 

Choice 
270-300) Tbs 
300-330 Tbs 
330-360) Ibs 
360-400) Ibs 
400-450 Ibs 
450-550 lbs 


Medium 
250-500) ths 


SLAUGHTER CATTLE AND CALVES: 


STEERS 
Prime 
700- 900° Ibs 
900-1100) Ths 
1100-1300) Ibs 
1300-1500) Ibs 


Choice: 

700- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs 
1300-1500) Ibs 


Good: 

700- 900 Ibs 
900-1100) Ibs 
1100-1300 Ibs 


Commercial, 
all wts 
Utility, all 
HEIFERS: 

Prime 


600- 800° Tbs. 
800-1000 hs 


Choice: 
600- 800) Ibs 
800-1000 Ibs 


Good 


nOO- TOO Ths 
700- 900 Ibs 


Commercial, 
all wts 
Utility, all 

COWS 
Commercial 
all wts 
Ttility, all 


Can. & cutter, 
all wts 
BULLS (Yrlis 

Good 
Commercial 
Utility 
Cutter 


VEALERS 
Choice & 


Com'l & good 


Wts 


Wts 


Wts 


Exel.) 


prime 


CALVES (500 Lbs 


Choice & 


Com'l & good 


prime 


LAMBS (110 Lbs 


Choice & 
Good «& 


EWES (Shorn) 
Good & 
Cull & 


prime 
choice 


choice. 
utility. 








MDT 14.25-16.75 


I5.75-18.15 W.75-17.50 16 


3.00 
3.00- 
3.00 
3.00 





1W.75-15.50 13.50-15.75 12.75-14.25 12.50-14.75 


(Bulk of Sales) 


0-37.00 
37.25 
O-37.25 

5-36.50 


35.50 





33.00-36:25 32.75-34.75 31.75-34.50 32.50-34.75 


31.00-23.00 21.50-34.00 
31.50-33.50 31.00-24.00 
31.50-33.50 30.75-3: 


29.75-33.00 
29.75-3% 


33 
29.50-32.75 28.50 


2.00 30.00-33.00 
40-33..00 
2.00 30.00-33.00 





3.75 





27.50-31.50 28.00-31.50 
24.50-27.50 24 


27.00-29.75 
23.50-27.00 22.50-26.50 


26.50-28.50 26.50-320.50 
10-2800 





2 0-26.50 


oi 0O-36.00 


1-R6.500 a 
; 1 BEG 


25.25-87.00 25.2 
35 3 


B4.75-236.00 34.5 
SAME RT OD 4 


BORG TH 8 





5 SOR FO BOB B1O-B4. 50 BF 
2 : 3 ; 


OO 35.) 
2 BZ. 75-B500 35.00 3100-3450 i) 


; 
33 OOD 00 








POTO-3S 0 2050-32. 50 2800-3100 20.50-83.00 
SO00-3 3 00 LPS 00 PROBL. 89 50-3500 


26.00-29.50 24.00-28.00 


V2 eS POLO OO 88 00-26 00 


DO-3OL50 
26.500 DAW 260 


MM) 26 26.00- 20 








22 50-25.00 22. 50-2508 23.00-25.00 21.00-24.00 22 50-85. 00 
20.50-22. 00 20.25-22.75 2O-23.00 1750-2100 18.50-22.50 
15.50-20.50 16.75-20.50 15.50-20.50 14.00-17.50 15.00-18.50 
All Weights 
eS OM) 
26.50-28.00 S25 UT AMS 





2410) 26.50 


2 Mb 2B.0-27 
21.00-24.00 21 


50 24.75 1900-2" 


im 





34.00-43.00 38.00-40.00 
25.00-34.00 3100-3900 


34.00-36.00 31.00-34.50 33.00-37.00 
2S.00-54.000 2600-351 .00 26103500 


Down) 
32.00-34.00 33.00-37.00 
24.00-32.00  25.00-34.00 


31 0033.00 28.00-33.00 32.00-35.00 
25.00-31.00  24.00-28.00  25.00-32.00 


| SHEEP AND LAMBS: 


Down) 
28.00-29.50 
26.50-28.75 





27.25-28.50 28.00-20.95 
26.00-27.25 = 26.00-28.09 


Me 20.25 
50-28 0 


26.50-% 
25.00-* 





12.00-14.00 13.50-15.00 
9.00-12.00 9.50-13.50 


12.50-14.00 14.00-15.00 14.00-15.00 
9.00-12.00 9.00-14.00 9.00-13.75 
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7-36.50 
O-35. 50 


50-34.75 


00-33 oo 
33. 





50-3050 
0-26.50 


OO 36.00 
O36 50 


(O35) 
OO-35 00 


M3300 
TOES OO 


AW 20 Tb 
00-2600 


TM 
TW 22 


(W)-18 50 


50-28 00 
00-28 50 
HOLT 0 
AWD 2 Td 


OO-37.00 
ASS 00 


00-3500 
00-3200 


+2095 
1.00-28.09 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending Jan. 26: 





CATTLE 
Week Cor. 
ended Prev. Week 
Jan. 26 Week 1951 
Chicagot .... 32 17,836 23,569 
Kansas City?. 15,343 li, 966 
Omaba*t .. v 
E. St. Louist. 6,037 
St. Josepht .. 8,511 
Sioux Cityt .. 15,988 
Wichita*t ... 3,145 
New York & 
Jersey Cityt 7,806 
Okla. City*t.. 2,765 
Cincinnati§ .. 3,187 
Denvert ..... 4,002 
St. Pault .... 10,190 





f 
Milwaukeet .. 2,768 3,277 











TOES osacas 113,154 111,538 
HOGS 

Chicagot -.. 62,445 60, = 
Kansas ,Cityt. a VE 
Omaha* oes ae 
E. St. Sekes 34. 5 
St. Josepht .. 38,2 
Sioux Cityt .. 67, 
Wichita*t ... 13,965 
New York & 

Jersey Cityt 60,323 60,868 
Okla. City*t.. 19,944 19,534 
Cincinnati§ .. 18,891 19, 473 
Denvert ..... 10,650 228 
St. Pault .... 48,194 
Milwaukeet .. 7,627 8. 168 

err 440,166 437,059 419,208 

SHEEP 

Chicagot .... 7,817 8,645 8,378 
Kansas Cityt. 3,752 2,696 8,349 
Omaha*t .. 9,990 11,770 18,654 
E. St. Louis¢. 5,609 4,881 5,389 
St. Josepht 8.391 14,330 11,788 
Sioux Cityt .. 8.526 7,438 5,972 
Wichita*t 2.808 1,788 3,511 
New York & 

Jersey Cityt 39,928 40,250 40, 193 
Okla. City*t.. 2,716 2,132 5,001 
Cincinnati§g .. 130 152 406 
Denvert ..... 5,759 5,715 8,369 
St. Paulft .. 4,845 5,816 8,626 
Milwaukeet .. 437 822 1,208 

| eee 100,708 106,435 125.844 


~ *Cattle and calve 

+Federally inspec ted slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards 
slaughter, 


receipts for local 


including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Thursday, Jan- 
uary 31, were as follows: 
CATTLE: 
Steers, ch. & pr 


$35.00 @ 35.25 


Steers, gd. & ch.. 

Cows, com'l .. 

Cows, utility 

3ulls, com’'l 29.000: 
Bulls, utility " 24.00 26 
Cows, canner, cutter 15.00@ 
Heifers, com'l, gd 26.00 i 
Heifers, utility 23.004 25.5 


VEALERS: 
Prime er 
Gd. & ch. . 
Com'l & gd 
Cull & utility 


835.004 40.00 
: 40.00 
34.00 
25.00 





HOGS: 
Gd. & ch., 170/230 
Sows, 400/down 


819.25@19.75 
16.00@ 16.50 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended January 25: 


Cattle Calves Hogs* Sheep 


Salable .... 179 25 966 172 
Total (incl. 
directs). .5,442 701 15,451 24,533 


Prev. wk.: 
Salable .. 202 349 552 133 
Total (inel. 
directs). 


-4,169 1,465 25,104 25,385 





*Including hogs 





at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 


comparative periods. 


RECEIPTS 
Cattle 
J x 990 
. 3.627 


c _— P. Hogs Sheep 





*Week so 
far p 
Week ago 
Year ago.23, 
2 yrs. ago.31, ¢ " 
*Including 65 cattle, 7,650 
and 4,154 sheep direct to packers. 





hogs 








SHIPMENTS 

Jan. . 8,776 22 
Jan. 1,971 “ 
Jan. 594 11 
Jan. 26 .. 180 aoe 
Jan. 28 .. 4,252 5 
Jan. 29 .. 3,000 as 
Jan. 30 .. 3,800 
Jan. 31 .. 2,000 
Week so 

far ....13,202 45 10,934 4,940 
Week ago.13,247 54 9,611 4,053 
Year ago. 6.059 32 9.875 224 
2 yrs. ago.10,302 136 12,095 5,928 

JANUARY RECEIPTS 
1952 1951 
CD cc wactconr 158,011 154,720 
Cee sasveuswe 6,650 36 
ese 439 926 433 590 
eR 83,903 68,370 
JANUARY SHIPMENTS 

Cattie ..«s. . 68,546 46,760 
Hogs . 81,631 92,295 
Sheep 36,853 28,695 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





cago, week ended Thursday, Jan- 
uary 31: 

Week Week 

ended ended 

Jan. 31 Jan. 24 

Packers’ purch.... 54,879 56,915 

Shippers’ purch... 16,121 14,635 

WO.” Scnsteses 71,000 71,550 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Thursday, 
January 31, were reported as 


shown in the table below: 
CATTLE: 
Steers, gd.. ch. ...... $34.00@34.50 
Steers, com., gd...... None received 
Heifers, me x. gd.. 29.00 only 
Cows, com’l ........ 21.50@26.00* 
Cows, utility . 20.50@24.50 


Cows. ean. & cut.... 17.00@20.00 
Ren, BONE ccccnescs 27.00 @30.00 


VEALERS: 
Gd. & 1. pr 


I . $34.00@ 36.00 
Utility & com'l 


. 27.00@32.00* 
HOGS 
Gd. & ch. 200/230... 


Sows, ch 
*Nominal. 


.$18.75@19.00 
14.00 @ 16.25 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for the week ended Jan- 
uary 19: 


CATTLE 


Wk. Ended Same Wk 
Jan. 19 Last Yr 





Western Canada. 9,641 
Eastern Canada.. 10,288 
TOE ewcesrdis® 19,929 
HOGS 
Western Canada. 38,001 36,101 
Eastern Canada... 51,454 45,800 
Total . 89,545 81,901 
SHEEP 
Western Canada. 2,041 3,223 
Eastern Canada.. 4,011 2,291 





"5,514 





po eer e 




















WHERE DO 
WE GO 
FROM 


S10Uux City? 


TO ANY PLACE 
THERE'S A 
PACKING House! 


Place Your Orders for Hogs 


with a SKILLED ORDER BUYER at the 


Sioux City Stock Yards 


The Nation's Largest Hog Market the First 
Three Weeks in January, 1952 


W. W. GARRY & CO. 

ROBT. J. JOHNSON 

KENNETT, MURRAY & BROWN 
ELMER C. STEINBECK 

JOHN HARVEY & CO. 


More than *4 million quality hogs, from 
the heart of the cornbelt, were shipped 
from the Sioux City Stock Yards in 1951 
to slaughterers throughout the nation — 
Quality cornfed hogs to provide a steady, 


ideal source of supply at your disposal. 


LARGE SUPPLY — SKILLED BONDED ORDER 
BUYERS — RAPID CONNECTIONS 


All at Your Disposal When You Turn to the 


SIOUX CITY STOCK YARDS 


WHERE THE NATION BUYS QUALITY LIVESTOCK 















































© e NATURAL ENEMY 


“Frisk. 
OF 


GREASY PANS, TABLES, SAWS, ETC. 














| HIGHLY CONCENTRATED SOLVENT 





e Easy to use... easy on the hands! 
e Saves time, labor and money! 


e Really cleans... leaves no deposit! 


“FRISK” is a fast-acting cleaning agent that takes the 
“labor” out of grease removal. 2 to 4 tablespoons of 
“FRISK” added to a gallon of water and your grease 
problems are solved. No soaking required... just dip 
and rinse! 
tion in the drains. 


Order today! 


“FRISK" also prevents grease accumula- 
.. @liminates clogging headaches, 


Frisk Sales Company 


1829 ADAMS AVENUE - TOLEDO 4, OHIO 


Telephone: ADams 2502 



































FROZEN MEAT SLICER 





‘690% 
FOB CHICAGO 


NOW eee WITHOUT MOTOR 


SLICE 3000 LBS. OF FROZEN MEAT PER 
HOUR WITH THE “ACE™ FROZEN MEAT 
SLICER. CUT LABOR COSTS AND ELIMI- 
NATE SHRINKAGE. 


Write for Complete Information 


E. G. JAMES CO. 


316 S. LA SALLE ST. eo 
Telephone: HArrison 7-9062 











CHICAGO 4, ILL. 




















PACKERS’ 


PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 


ing 


Saturday, 


Jan 


uary 26, 1952, as 


reported to The National Provisioner: 


CHICAGO 


Armour, 
son, 7,615; 
13,291; 

Total: 19 


75,736 hogs; 


13,661; 


Agar, 


932 ca 
7,817 


Swift, 4,670; Wil- 
10,252; Shippers, 


Others, 26,247. 


ttle; 1,142 calves; 
sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
Armour . 2,462 420 3,171 1,194 
Swift .... 2,444 532 8,820 1,519 
Wilson 1,031 . 3,579 eae 
Butchers . 4,432 946 ae 
Others - 2,019 1,758 1,089 
Total 2,388 952 18,274 3,752 
OMAHA 
Cattle and 
Calves Hegs Sheep 
Armour ..... abit ° 
Cudahy ..... 14,317 3,122 
es 7 13,897 147 
Wilson ..... 87s 9,396 2,590 
Cornhusker 442 “ 
- a O44 
Gr. Omaha 400 
Hoffman .... 97 
Rothschild 445 
Roth 1,008 
Kingan 1,183 
Merchants 55 
Midwest 69 
Omaha ..... 305 
arr 666 —_ 
eres ae 20,075 
Total .16,267 57,685 9,859 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,467 686 8,550 3,247 
Swift p 338 14,945 2,362 
Hunter . 5,422 nea 
Te 3,054 
Krey 219 
Laciede 1,493 
Seiloff 960 
Total 5,013 1,024 34,643 5,609 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 3,165 139 18,929 4,666 
Armour .. 2,670 162 10,778 1,456 
Others . 4,064 203 7,231 218 
Total* . 9,899 504 36,938 6,340 


*Does not include 8,498 direct hogs 
and 2,269 direct sheep. 


Armour 
Cudahy 
EES. css 
Butchers 
Others 


Total ..1 


SIOUX CITY 
Cattle 


. 3,161 
. 2,951 


2,029 
196 
7,651 


5,988 


Calves Hogs Sheep 
4 18,917 1,879 

.. 16,787 2,580 

i 23, — 3,436 

"6 19, ois 63i 
i 67,127 8,526 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour 1,031 28 1,472 385 
Wilson - 1,139 37 — 1,887 
Butchers 70 oe “* 
Total* . 2,240 65 2,873 2,272 
*Does not include 418 cattle, 42 
calves, 15,998 hogs and 442 direct 
sheep. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,094 167 4,701 1,588 
Guggenheim 150 ee de —— 
Dunn 35 v's 
TE twwes 46 794 
Sunflower. . 10 61 
Pioneer 84 wee 
Excel 669 oa 
Others 2,026 857 
Total 4,114 167 6,413 1,844 


LOS ANGELES 


Cattle 

Armour 70 
Cudahy 27 
Swift 237 
Wilson 87 
Acme 324 
Atlas << 
Cc lougherty eg 
ae 85 
Harman 247 
BMIGP cccse ao 
United 316 
Others - 3,277 
Total 5,285 


Calves Hogs Sheep 
517 
136 
“‘“ Fi 
te. 4B 
214 
ores 
-r 185 oe 
553 192 


602 2,435 














DENVER 
Cattle Calves Hogs Sheep 
Armour 809 54 2,940 4,484 
Swift 580 21 5,766 7,574 
Cudahy 854 18 4,158 241 
Wilson 451 si of 
Others 3 (461 181 3, 123 463 
Total .. 6, 155 274 15 15 987 12,762 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 2,886 1,358 17,886 2,145 
Bartusch 822 — a P 
Cudahy $ 311 470 
Rifkin 7 1 od 
Superior 
Swift 
Others 
Total ..11,942 5,193 64,553 
CINCINNATI 
Cattle Calves Hogs Sheep 
Rae —— 191 
Kahn's ... o° ols 
Lohrey 488 
Meyer F . 
Schlachter. 161 15 
Northside. =a - 
Kohl . . 6 sa os 
Others 2,134 700 15,626 172 
Total . 2,301 715 16,114 363 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 506 563 1,664 1,075 
Swift . 627 235 2,000 4,041 
Blue Bonnet 125 7 319 oa 
CM sscga 229 1 300 ous 
Rosenthal. 207 pai — 46 
Total .. 1,694 806 4,283 5,162 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week 

Jan. 26 Week* 1951 
Cattle ...113,218 110,141 146,956 
Hogs . -408,061 391,131 395,819 
Sheep . 72,444 68,439 91,430 


*Revised to include St. 


Joseph, Mo. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Jan. 


31— 


Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


Hogs, 


Sows: 


good to choice: 
160-180 Ibs. 
180-240 Ibs. 
240-300 lbs. 
300-360 Ibs 


s. 


270-360 Ibs. 
400-550 Ibs. 


Corn Belt eis receipts were 
reported as follows by the 
U. S. Department of Agricul- 


ture 


Jan. 25 
Jan. 26... 


Jan. 23 .... 
Jan. 2 .... 
Jan. 30 .... 
GR. GB <ace 


This 
week 
estimated 
‘ 66,500 
owe 59.000 
... 80,000 
. 63,000 
66,500 
48,000 





14.95@ 15.85 
2.85@ 14.85 


Same day 
last wk. 
actual 
90,000 
47,000 
62,000 
64,500 
70,500 
74,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended January 26, 
with comparisons, are shown 
in the following table: 





Cattle Hogs Sheep 

Week to 

date. 194,000 640,000 143,000 
Previous 

week. 203,000 612,000 144,00 
Same wk. 

1951 260,000 657 ,000 187,000 
1952 to 

date 753,000 24,000 529,000 
1951 to 

date. 956,000 2,704,000 662,000 





PACIFIC COAST LIVESTOCK 


Receipts 
markets, 


Los Angeles 
N. Portland 
8S. Francisco 





at Jeading 


week ending 


Pacific Coast 


January 24: 


Cattle Calves Hogs Sheep 


5,600 1,350 
1,415 150 
625 30 
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2,700 3 
1,535 1,200 
1,900 1,040 
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ECT 


n. 31— 
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Minne- 


35 @ 16.85 
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40@ 16.70 
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ts were 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) | 


STEER AND HEIFER: BEEF CURED: 


Carcasses 
























| 
Week ending Jan, 26, 1952. 10,949 Week ending Jan. 26, 1952. —_ 8,114 
Week previous ............ 12,036 Week en eater sauce 23,652 | 
Same week year ago....... 12'552 Same week year ago....... 8,023 | 
cow PORK CURED AND SMOKED: | 
. . ‘ on ‘ = | 
tia eal oe =o 9 Week ending Jan. 26, 1952. 525,807 | 
ets nn - B29 eT Week previous ............ 378, | 
Same week year ago 2043 Same week year ago....... 659,399 | 
Same week year ago....... 2,044 
BULI LARD AND PORK FATS: | 

| SNE ES os iene 5 Week ending Jan. 26, 1952. 13,510 
See en: gaggg oe = Week previous oe ns 5006 6068 32,220 
Same week year ago....... 802 Same week year ago....... 109,920 

VEAL LOCAL SLAUGHTER 
Week ending Jan. 26, 1952 10,489 CATTLE: 
Week previous ........ «a. ae Week ending Jan. 26, 1952. 7,806 
Same week year ago....... 13,235 Week previous ......... ow 7,243 
Same week year ago....... 8,008 
LAMBS: ; 
Week ending Jan. 26, 1952. 31,539 CALVES: 
Week previous ............ 26,760 Week ending Jan. 26, 1952. 4,953 
Same week year ago....... 33,753 Week BOSVICES 2. cccscsvcrcce 5,835 
‘ Same week year ago....... 7,231 
MUTTON: 
Week ending Jan. 26, 1952 1,422 HOGS: 
Week previous ** 1,591 Week ending Jan. 26, 1952. 60,323 
Same week year ago....... 355 Week previous ............ 60,868 
HOG AND PIG: Same week year ago....... 47,088 
Sect come sm ee. 0S ones 
pata Lae 4 year ago....... 12,118 Week ending Jan. 26, 1952. 39,928 
-at ‘ . Week previous ......... ¢ 
PORK CUTS: Pounds Same week year ago 
Week ending Jan. 26, 1952.1,864,047 
Week previous .......... 089,812 COUNTRY DRESSED MEATS 
Same week year ago.......2,224,099 — : 
VEAL: 
BEEF CUTS: Week ending Jan. 26, 1952 5,341 
Week ending Jan. 26, 1952 22,747 Week previous ............ 5,737 
eee 10,410 Same week year ago....... 5,692 
Same week year ago....... 107,710 
VEAL AND CALF CUTS: HOGS: . - 

—— , og =6 =eo Week ending Jan. 26, 1952 4 
Week ending Jan. 26, 1952. 6,568 Week aa 28 
Week previous ............ 5,929 Gaus Souk year ‘ago reeee 
Same week year ago....... 3,753 — a. . 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

Week ending Jan. 26, 1952. 7,230 Week ending Jan. 26, 1952. 127 
WOE WUUUEOED dicen cccccse 2,182 WEG GUOTUUES oc ccscccczce 168 
Same week year ago....... 16,392 Same week year ago....... 68 | 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended January 26 
was reported by the U. S. Department of Agriculture as 


follows: : ’ 
Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City... 7,806 4,953 60,323 39,928 
Baltimore, Philadelphia .......... 5,659 555 31,067 453 


NORTH CENTRAL 








Cincinnati, Cleveland, Indianapolis. 1,036 79,562 

CeRCRMO BHOR  ...cccccccccscssececs 4,344 99,537 

St. Paul-Wise. Group’ ............ 18,694 143,828 

Be, BGS BOGOR? 2. cc cccevcevececes 3,591 94,545 

SS Be eee S 38,335 

SI oc Seekhigcevibhy biedenecs<e 427 67,272 | 

NE WEEE cn csccccvbccastosecces 1,932 50,216 51 | 

lowa and So. Minn.’ .......... 1,829 264,442 
BEM ccccccccsccccescaceces 1,385 27,945 dee 
SOUTH CENTRAL WEST® ......... 3,622 93,653 17,429 
ROCKY MOUNTAIN® ......-....+.. 451 13,399 
sek a ea 9 ee 1,456 7 27,215 

Py win ydadibessepeeee soe 44,283 1,115.87 198,931 

Total previous week ........+-+-+. 50,164 1,140,173 188,931 

Total same week 1951............- 62,511 1,132,709 201,263 





1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. Includes St. Louis National Stockyards, E. St. Louis, Ill, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St. Jo- 
seph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas. *In- 
cludes Denver, Colorado, Ogden and Salt Lake City, Utah. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal inspection 
Same: December, 1951—Cattle, 76.8; calves, 66.4; hogs, 77.6; sheep and 
ambs, 82.2. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, during the week ended January 25: 





Cattle Calves Hogs 
Week ending January 25.................eseee. 998 510 18,719 
W nhs beso cis eke bea ee 1,617 642 16,046 
Corresponding week last year........ 1,819 1,485 26,562 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended January 19, were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 





culture as follows: ° 
GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B* Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto $32.26 $27.60 $33.50 
Montreal ... 32.5 27.60 27.00 
Winnipeg 30. 24.93 30.29 
Calgary 30.58 26.90 31.25 
I. o5bc'e'ce vi cic aw 29.5 37. 27.10 28.25 
Lethbridge ....... ee St 32.00 26.97 30.00 
Pr. Albert 28.45 36.00 24.60 eee 
Moose Jaw ..... ween “ade 34.00 24.60 
Saskatoon ............ 30.00 5.00 24.60 
eS eae 29.50 24.60 
Vancouver ....... . 31.60 p4ae 






















A FAVORITE 
WITH MEAT 
PACKERS 
AND 
RENDERERS 


W-W TANKAGE and 
CRACKLING GRINDER 


Built for continuous operation at full capacity, heavy-duty 
W-W Grinders, with Star Cylinders, hendie large quantities 
of bulky or coarse materials easily. Available ftom 20 to 150 
H. P. Rugged, blunt edge surfaced steel hammers last 2 to 5 
times longer. Wide feed opening and full throat allow uni- 
form feeding and reduces screen drag, saving horsepower 
and screen expense. Cool operation eliminates “‘stickiness’’ of 
otherwise heated “gluey’’ and “greasy’’ cracklings. Write 
for catalogue on all W-W Grinders. There’s a W-W Grinder 
for every need. 


Distributed By 


THE GLOBE COMPANY 


4020 S$. PRINCETON AVE. CHICAGO 9, ILLINOIS 


WICHITA, KANSAS 





W-W GRINDER CORP. 








Order Buyer of Live Stock 


L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 * Tel. 2233 
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FRESH 
CURED 
SMOKED 
CANNED 
MEATS 


all 
packing- 





house 


products 


We Solicit Your Inquiries and Offerings 


REPRESENTATIVES OF SEVERAL 
MEXICAN PACKERS on CURED COW MEAT 


JOHN E. STAREN CO., Brokers 


120 So. LaSalle St. Chicago 3, Iil. 
Phone: RAndolph 6-9280 ¢* Teletype: CG 1481 
Cable Address: JONSTAR 





| 

















“ 








Ham ¢ Bacon e Sausage e Canned Meats 
Pork ¢« Beef e Lamb 


EAT 


JOHN MORRELL & CO. 


Packing Plants: 
Ottumwa, Iowa « Sioux Falls, S. D. 


in name... 


‘ ae S 
high a in fact! ma 
wt pone 


gro8® 
RN Con? 
.*) 














y 





BONELESS BEEF CO. 
Specializing in Quality Packaging 


BLACK HAWK FRESH AND FROZEN 





THE RATH PACKING CO., WATERLOC —_ U.S. Govt. Inspection Est. 13| PHILADELPHIA 23, PENNA. 







BEEF CUTS + TENDERLOINS * PACKINGHOUSE PRODUCTS * SAUSAGE MATERIALS 
LEAN BEEF FOR HAMBURGER 
Phone: MARKET 7-0344 223 CALLOWHILL ST. 




















The National Provisioner—February 2, 1952 





















—— 
——— 


:RIALS 


NA. 











ADVERTISERS 


@ 


in this issue of THE NATIONAL PROVISIONER 








Divemes Gene CamGRscccceccs cccccccccccctvscesesaceée 30 
Air Way Pump & Equip. Company...............ssseee00. 45 
Allbright-Nell Company, The................se0005 Third Cover 
EE SO I ono cceden ckeus 00 00seseaeee edness 9 
American Dry Milk Institute.......... svcsecunebeoueneet 54 
BOAO, BEE TIN, o.oo ciccccseccscccccvvescecssecese 25 
American Mineral Spirits Company..............seesee00- 52 
Arkell Safety Bag Company........... anénaneees agtee whee 42 
BEE OE. GOI s oo oo cctv cteee becvescacssteccscsese 8 
rn. Ss cee ae nnen cans) hadspekdbe aber been 36 
SE Se I ooo 60:05 Stew cS cscccesesaciues Cine ae 
NS RU CNN. 6 oc 6 nccceeene seco cesivensevanens 36 
i Ce Pe, toe bebe keheseeue J6bceneeneagusess 62 
Buckley, Dunton Pulp Company, Inc. ............eeeeeees $1 
DE di cs ca dace gh ehee eneksiee tebe shee shnchasbiniweie 43 
Cincinnati Butchers’ Supply Company.................... 29, 36 
Cincinnati Cotton Products Company...................+. . 53 
od ac a wCRbED Swale bee onened eteseee't 22 
SE SS NS, GES Sco WiWlbe s cv vem sdonanensancesas 28 
Daniels Manufacturing Company..............00000e005 ine ae 
i Mi eS i scnece ébtentachinandeteseans ouawe 43 
SD SOON, BNO 6c Sev escccccscesooucavee senietacee ae 
Famco Division, Allen Gauge & Tool Company............. 43 
PE EN, on ddccbeckevedsssegdecese iawesdasnmnt ae 
First Spice Mixing Company, Inc. ........... pe Pree en 41 
ob nw edonb es 0s 006bbhy ee coebden coee Se 
General American Transportation Corporation........ 34, 35 
TS rere kind teehee 10, 63 
ee. SNEE, MEN Cbs cr ebctvascccccecsesccesen 
Be CI gc cde s sevcnscdctocesees =i ates ae 
Hamilton Copper and Brass Works, Inc. ...............++.. 46 
Hartford City Paper Company........... dhtactuenne sae. ae 
Huron Milling Company, Phe peepeveeteve paurbewesenseee 45 
Hygrade Food Products Corporation....... peers r sabes Oe 
Inland Wire Products Company............ ies is teal cee eee 
Se, Tis SI, i002 00800 esc0eseves 

Jamison Cold Storage Door Company 

Me Ti waetioe che ineh th e0be Oebev ee 50.6 

Julian Engineering Company...... on 

Kahn’s E., Sons Company, The....... ee reTe Sree ee A 56 
Kennett-Murray Livestock Buying Service.................. 55 
i i <asnei tek aws 66 > 600 Oc Sd bess csnne 9048.40 cheese 49 
NN, no 5c pi bebe eds sore esvesceeeaees 56 
Kold-Hold Manufacturing Company....... iene aed de ae 
ee ss cans wneh a ck Keene airnbene'e 
Lancaster, Allwine & Rommel................... 






Legg, A. C., Packing Company, Inc. ... 
Levi, Berth. & Company 
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While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission in 
this index. 
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IDER OPENING - 


Ypeudtellnall 


of meats and perishable foods with 


JAMISON Series 








@ Today's busy tempo in the vast handling and 
storage of foods calls for speed and efficiency. There’s no 
time to be lost, no labor to be lost. Jamison Double Doors 
fill the bill because they're twice as wide and can handle 
twice as much traffic in moving stock in and out of the 
refrigerated space. 


These 2 views of Jamison Double Doors in use at Illinois 
Packing Company portray space and speed. Notice the 
inside metal kickplate—the handy bump-open bar. Here's 
your door for extra years of trouble-free, efficient opera- 
tion. Jamison Cold Storage Door Company, Hagerstown, 


Md., U.S.A. 


THERE’S A JAMISON DOOR TO BEST 


FILL YOUR SPECIFIC NEEDS 


50” Double Doors 
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The leader for over 50 years 
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BARLIAN 





ec - sy 
equipment available 

pr at pelees quoted 

Write for Our Builetins—Issued 


4264—-SILENT CUTTER: Buffalo 254 B, 
driven, 40 HP. motor 


motor 
4284—G yo a 266 BG, 


large hoppe 
4291—GRINDER: “Buffalo, with 4” plate, 


starter and MG set 


COMPRESSOR: 
m 


DISPLAY ROOMS and 


Cliffside 4-6900 










































































T'S 


WEEKLY SPECIALS! 


We list below some of current 
aor eat at Seetneey ant 


prompt 


F.0.B. shipping points. 


Regularly. 


Sausage & Smokehouse Equipment 


V-belt 


4191—SILENT CUTTER: Buffalo 370, first class a 


CONGIGION nc cccccsccccceccccssesecesesce a 500.00 
4210—SAUSAGE STICK WASHER: motor 
drive with motor and speed _ reducer, 
will handle sticks up to 48” long........ 385.00 
4209—MEAT MIXER: 400%, 5 HP. motor, re- 
conditioned and guaranteed ............- 675.00 
ae sat ag MIXER: Day-Superior, double 
rm, and motor 3 HP. 100% cap. ...... 425.00 
4287—RIND- MASTER: Menges, less motor.... 800.00 
4289—PATTY MAKER: Hollymatic, like new 
latest style, with two extra plates........ 550.00 
215—SMOKE STICK TRUCKS: (100) ws 
for 427 StUeMS ccccccccccccecccccccces 50.00 
367—GRINDER: Kleen-Kut 2711, with % 
EXP, emelesed MOtOE 2.cccccccccccsccsess 750.00 


complete with 


.-Bids requested 
V-belt 


OMG B TAP. MOO cc ccccccccccccncccossss 400.00 
4293—-BACON FORMING PRESS: Tobin, Form- 

BEBO cccccccccccccccccccewoecccccscccccete 750.00 

Kill Floor & Cutting 
a SAW: Wells Quick Cut, good con- 

GUEIOD coc nscccccceccccccsscveccescvcsecs $ 195.00 
4286— BELLY ROLLER: Boss 3167, less motor. 325.00 
4245—CASING FLUSHER: Stainless steel top 

table, motor driven rolls ..............+- 200.00 
4239—HOG TROLLEY: — Sasesacssegend ea. -65 
42 eae CLEAN : Hog and Sheep, 

Globe Comb. nittle ~# pages boeeeveo an 25.00 
4288—TRIPE SCALDER: Anco 242, 36” cy 

1%” perforations, with motor ........... 400.00 
153—DEHAIRER: Dupps, grate type with 

wer throwout, 15 HP. .........-..+.-- 1750.00 
152—-HOG SCALDING TUB: Dupps, steel plate 

36” dia. x 6’ wide x 12’ long ......... 50.00 
150—HOG HOIST: Globe Co. 14’ ........... 950.00 
161—TRIPE WASHER: 36x45” cyl. x vs 

perforations, 5 HP. motor .............. 25.00 
mae ed HOIST: (2) Dupps, motor driven 

COS oe soeccrccossedersceessssecceseos 375.00 

192— 0G HEAD SPLITTER: Globe Co. 2 HP. 350.00 
Refrigeration Equipment 
4218—AMMONIA COMPRESSOR: Frick, 10x10 

with 125 HP. G.E. syn. motor., complete 

WE GORONE  oncecicsrccsvanescevesisveoce $2100.00 
4219—AMMONIA COMPRESSOR: 2) York 

10x10, with 125 HP. motor, complete with 


Ssccccccooes Entire lot 1300.00 


4220—AMMONIA COMPRESSOR: (2) Howe, 
11%xll%, with 200 HP. Westinghouse 
motor with starter ............ Entire lot 1500.00 
So Worthing- 


ton, 6x8, 15 HP. motor ............000:- 90.00 
4222— AIR COMP RESSOR: Gardner- Denver, 25 
Te Kcescccdtecdoccovectone SCesesaseocece 250.00 
Miscellaneous 
4252—RETORT: Berlin-Chapman, 42x72 all steel 
with six perforated crates, one dolly truck, 
Taylor recording thermometer and valve. .$ 650.00 
4254—LABELER: FMC, model HH, adjustable 
Ps JLote & wn ab deetn kee eens & 6 40's 950.00 
4236—EXPELLER: Anderson $1, 15 HP. .. 700.00 
4079—-CURING VATS: (300) 40%” at the top, 
A at the bilge and 41” high, — 
pc eORSESGhe dv ccssvebpevaceses 11.50 
4243 HAMMER MILL: W.W. model 27M, 16” 
x 24” opening, excellent PE, Néeeue 1000.00 
4285— HAMMER MILL: Dupps £11, 25 HP. mo- 
tor and conveyor with 2 way sacker.... 895.00 
3317—HASHER ee John J. Dupps £3 
comb. 30x12’ cyl. 15 HP. motor ........ 2250.00 
4290— — DRUMS: Reconditioned, car load 
SUD wi ste Odd tin shdote kph dbokes caeeioad ea. 4.00 
4282—-SP "RAY TYPE UNIT: Buildice $1240, cap. 
4.7 tons, SS side sheets & blower housing. 1200.00 
4283—SPRAY TYPE UNIT: Buildice $1230, cap 
2.7 tons, SS side sheets & blower housing. 1150.00 
4280 GASOL INE TANK: 10,000 gal. welded, 
good condition, flat SR De 925.00 
4281—GASOLINE TANK: 8,000 gal. welded, 
good condition, flat head ............ 825.00 


OFFICES 


1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 


BARLIANT & CO. 





© New, Used & Rebuilt Equipment 
° Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


U: 7 set solid. Minimum 20 words 
$4.00; words 20c each. “Position 
wanted,” special rate: minimum 20 words 


$3.00: additional words 15c each. Count ad- 


dress or box numbers as eadlines 
75¢ extra. Listing qdvestigemeute 75¢ per line. 
Displayed, $8.25 per inch. Contract rates on 
request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 





One never-used 


The following equipment was used in 
a modern fat rendering plant: 
1—Allbright-Nell 4144x10 dry rendering Steam Cook- 
er (late model). 
2—Wisconsin Fabricating Co. dry 
ers. 
2—Allbright-Nell Crackling Presses (late model). 
1—Dunning & Boshort Crackling Press $3100. 


1—Mitts & Merrill Bone Crusher with 50 h.p. 
tor (late model). 


rendering Cook- 


mo- 


1—Steam In-Blow Tank complete with blow-in 
pipes. 

5—Union Hydraulic Steam Pumps. 

1—Erie City 150 h.p. oil fired Steam Generating 


Power Plant. 
1—Erie City 100 h.p. Coal Burning Boiler. 
1—9,000 Ib. Insulated Tallow Storage Tank with 
bottom heating coils. 
1—32,000 lb. Tallow Storage Tank, 
heating coils. 


1—1947 E.E. Mack Truck. 
1—1947 E.F. Mack Truck. 
1—1946 Ford Truck — 1%%-ton. 
1—1939 C.0.B. Auto-Car — 1%-ton. 
Above trucks formerly used for fat 
and bones. 


J. R. ELKINS, INC. 
518 Gardner Ave. Brooklyn, N. Y. 
4-6490 


insulated, with 


EVergreen 


STEEL TANKS 


Three Tanks: 25327 volume cubic feet, 180,000 gal- 
lon capacity. 35-10” high, 30’-0” diameter. Weight 
57,278 lbs., 5/16” gauge, 300-2”. 

One Tank: 21.264 volume cubic feet; 170,000 gallon 
capacity. 30’-1” height, 30’-0”: 
49,675 Ibs. Coils 300’-2”. 





heating coils 


diameter weighs 
5/16” gauge. 


All in good useable condition 
Priced reasonable. Phone, wire or write 


SOUTHWEST STEEL Corp. 


3401 Truman Road Kansas City, Mo. 





1—Boss 500 ton Curb Press and Pump 
1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
4—350, 600 and 800 gal. Dopp Seamless Kettles. 
1—Davenport $3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 
Used and Rebuilt Anderson Expellers, all sizes. 
We also have a large stock of 8/8, Aluminum and 
Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 
Send us your inquiries 
CONSOLIDATED PRODUCTS CO. 


14 Park Row BA 7-0600 New York 38, N.Y. 





Rex Pumpcrete Model 160 suitable 
for pumping fat, etc., attachments, 
priced well under new cost today. Contact G. W. 
Durphy, C.I.T. Corp., 221 N. LaSalle 8t., 


complete with 


Chicago. 








* ANDERSON EXPELLERS ot 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 





FOR SALE: Buffalo meat chopper 27”, 5 H.P. 
A.C. motor. Excellent condition. Must sell. 
FS-203, THE NATIONAL PROVISIONER, 18 
East 4list St., New York 17, N. Y. 





EQUIPMENT WANTED 





WANTED USED EQUIPMENT: 
1 Dry Rendering Cooker 4’ x 7’ 
1 Hydraulic Curb Press 300 Ton 
1 Hasher and Washer 
1 Ammonia Compressor 5 x 5 
1 Bacon Slicing Machine & Conveyor 
1 Bacon Press 


Give detailed description, location and 


best price. 
NATIONAL PROVISIONER 
Chicago 10, Illinois 


quote 


EW-74, THE 
15 West Huron 8t. 








Ww ANTED: Machinery for processing beef casings. 
Must be in good condition. W-75, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





WANTED: ANDERSON Duo Expeller, 500 ton curb 
press, 5x12 cooker, and 3x6 lard roll. EW-33, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 1. 





PLANT WANTED 


WANTED: Small rendering plant, located in cen- 
tral or middle west, to be dismantled and moved. 
Give detailed description of equipment available 





and best price. Write Box PW-64, THE NATION- 
AL PROVISIONER. 15 W. Huron St., Chicago 
10, Ill. 





PLANTS FOR SALE 


BIRMINGHAM, ALABAMA 

MEAT PACKING PLANT FOR SALE 
equipped plant, producing reputable products 
large turn-over. Buildings, equipment and 
with room for expansion will approximate a 
of $300,000. Slaughtering. All meat prod- 
and lard manufactured. Owner must retire 
FS-61, THE NATIONAL PRO- 
Chicago 10, Ill. 





Fully 
with 
lands 
price 
ucts 
due to ill health. 
VISIONER, 15 W. Huron S8t., 





FOR SALE: Wholesale and retail meat business. 
Located 70 miles northwest of New York city. 
Modern equipment includes 2 standard smokehouses 
with gas, 100 lb. air stuffer, 1950 Chevrolet insu- 
lated truck and all equipment necessary for the 
manufacture of bologna and like products. Ade- 
quate refrigeration space. May be purchased by 
buying capital stock. FS-50, THE NATIONAL 
PROVISIONER, 18 East 4lst St., New York 17, 
N.Y. 


FOR SALE, 
TRADE 


LEASE, OR 
FOR RANCH 
California. 
quality operator 
wishbone. Good 
maker. Write 


Modern slaughter house in southern 
An excellent opportunity for a 
who has a backbone instead of a 
opportunity for a quality sausage 
JAMES ARMSTRONG 
294 
or call Vista 


P. 0. Box Vista, Calif. 
9-2071 


FOR QUICK 
Must sacrifice for good offer because of illness, 
an up and going medium sized packing plant 
located in central Pennsylvania. Modern sausage 
kitchen equipped to produce 50,000 Ibs. weekly. 
Killing capacity 100 cattle and 200 hogs weekly. 
Good local market for livestock. Rendering plant 
for meat scraps. Also, modern retail market. 
Must be seen to be appreciated. FS-73, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, IIL. 


FOR SALE: Small slaughter house and sausage 
kitchen, retail market and grocery store, apart- 
ments above. Income from store and apartments 
$350.00 per month. Properties located in very 
good resort area, priced to sell because of de- 
ceased owner. FS-51, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALE 





GOVERNMENT INSPECTED slaughtering plant in 
Iowa. Good coolers and equipment. Private sid- 
ing. Near terminal markets. Sales last year 2% 
million dollars. Price reasonable. FS-65, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


The National Provisioner—February 2, 1952 
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POSITION WANTED 


ATTENTION! 

WEST COAST PACKERS 
Experienced operator with practical and outstand- 
ing knowledge of sausage and smoked meats, 
would like to associate with a reliable firm or 
person on a profit sharing plan, to develop a special 
smoked meat and sausage line. W-66, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill. 








MANAGER: Now managing a large plant, wishes 
to locate in south. Will consider others. Complete 
knowledge of all phases of operations and manage- 
ment. Can staff organization with ‘‘top’’ livestock 
buyers, operating and sales personnel. Will take 
position on basis of percentage of additional profits 
and savings that I show, or salary plus percentage. 
You pay for interview and inspection of plant. 
W-57, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


MANAGER AVAILABLE: Thoroughly experienced 
in management, sales and all operations. Can act 
as own sales manager and superintendent in small 
or medium sized plant. W-58, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








ENGINEER: Refrigeration and power plant li- 
censed engineer. Experienced in all phases of 
packing plant maintenance. W-42, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


BEEF KILL SUPERVISOR: 20 years’ experience 
in both small and large plants, wishes to relocate. 
Can furnish best of references. W-67, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Ill. 








HELP WANTED 





MEAT PLANT 
SUPT. 


NATIONAL FOOD DISTRIBUTOR HAS OPEN- 
ING ON EAST COAST FOR QUALIFIED MAN 
TO SUPERVISE MODERN MEAT PLANT PROC- 
ESSING PORK CUTS AND FULL LINE OF 
QUALITY SAUSAGE ITEMS. DUTIES INCLUDE: 
SUPERVISING RECEIVING, PROCESSING, 
MANUFACTURING AND SHIPPING; CHECKING 
UNIT COSTS, YIELDS, PAYROLLS, ETC.; DBE- 
VELOPING TIME STUDIES; TRAINING EM- 
PLOYEES. REQUIRED TO HAVE EXPERIENCE 
AS EITHER ASSISTANT OR PLANT SUPERIN- 
TENDENT OF MODERN MEAT PLANT. PER- 
MANENT POSITION WITH GOOD SALARY, 
OPPORTUNITIES FOR ADVANCEMENT, AND 
LIBERAL EXECUTIVE BENEFITS. SEND DE- 
TAILS ON EDUCATION, PERSONAL BACK- 
GROUND, EMPLOYMENT EXPERIENCE AND 
EARNINGS RECORD. OUR EMPLOYEES KNOW 
OF THIS OPENING. 


W-5, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Til. 





ANALYTICAL CHEMIST 

Young man with executive potentialities. Prefer 
man familiar with method of analyzing proteins 
in meat scrap and tankage, and analyses of tallows 
and grease for acid, moisture, and determination 
of colors. Permanent position. Located in cen- 
tral Illinois. Submit qualifications, date available, 
salary expected. W-69, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IN. 





KILLING FLOOR SUPERINTENDENT: To take 
complete responsibility for new BAI four-bed plant 
in mid-western city. Position will pay excellent 
Salary and offers a secure future for the man 
hired. In writing give your qualifications and an 
interview will be arranged. All replies will be 
held in strict confidence. Write to Box W-70, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SMOKE HOUSE FOREMAN: For plant in north- 
eastern Ohio. Must be able to assume complete 
charge of all smoking operations and be familiar 
with all types of smoked meats. This is a splendid 
opportunity for a man able to run a gang and 
maintain proper yields with a good progressive 
independent packer. W-62, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 








SAUSAGE MAKER WANTED: Experienced sau- 
Sage maker for plant in Albany, N.Y. vicinity who 
knows all phases of sausage making, curing and 
smoking meats. State qualifications. Write Box 
W-71, THE NATIONAL PROVISIONER, 18 East 
4ist St., New York 17, N.Y. 





— 
ee 





GLOBE-HOY HAM BOILERS 


Insist on these features in the Ham Boil- 
ers you buy: Sanitary, heavy gauge stain- 
less steel, one piece cover, easy to clean, 
no tilting and no repressing necessary. 
Speed up production and cut costs amaz- 


ingly. Available from stock now! 


Write for full details—or a trial mold 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 


Chicago 9, IN. 











WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


Practice before U. S. Patent Office. 


Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 


D.C. 











CLASSIFIED ADVERTISING 





HELP WANTED 


MAINTENANCE MAN 
All around mechanic to take care of boilers and 
equipment with knowledge of welding and electri- 
cal work. Must be able to keep small Iowa plant 
in running condition. W-46, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








MAINTENANCE MAN: For small packing house, 
central Illinois. Must understand refrigeration 
and boiler. Older man preferred. State experi- 
ence and also salary expected. Send snap shot. 
Our employees know of this ad. W-38, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
eago 10, Ill. 





WANTED: Working inedible tank foreman to 
take full charge. Best equipment and modern 
plant in northeastern Ohio. Good salary and bonus. 
State your qualifications, etc. W-27, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
eago 10, Ill. 


FOREMAN—HOG KILL-CUT: Splendid opportu- 
nity with aggressive New York state packer. BAI 
experience preferred. Applications treated strictly 
confidential. Give full information, experience and 
age. W-63, THE NATIONAL PROVISIONER, 
18 B. 41st St., New York 17, N.Y. 








BEEF KILLING FOREMAN: Or assistant experi- 
enced supervisor or all around butcher to assist 
foreman. Average 1500 cattle weekly. Top wages. 
State age and experience. W-41, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 








SAUSAGE MAKER WANTED: Good wages and 
working conditions, additional incentive plan with 
permanent and growing organization. No drifters 
or temporary workers need apply. Contact JOHN 
B. SIMPSON, c/o C. K. Packing Co., Salina, 
Kansas. 








WANTED: Killing floor superintendent, southern 
packing operation. State all in first letter. W-72, 
THE NATIONAL PROVISIONER, 15 W. Huron 


St., Chicago 10, Ill. 





A-1 BEEF BONER wanted for eastern Connecti- 
eut plant. Good hours, top wages. W-49, THE 


NATIONAL PROVISIONER, 18 East 4ist St., 
New York 17, N.Y. 





The National Provisioner—February 2, 1952 














BUSINESS OPPORTUNITIES 


PRIVATE FROZEN MEAT PACKS: Major east- 
ern packer of top grade institutional and retail 
government inspected frozen meat packages desires 
to pack under your label. Interested firms write 
Box W-76, THE NATIONAL PROVISIONER, 18 
East 4ist St., New York 17, N.Y. 


AMBITIOUS SAUSAGE MAKERS! 

Don't say your products can’t be ‘“‘BEAT.’’ There 
is always room for improvement. Get in “‘RIGHT’’ 
with the boss and get our seasonings that will 
greatly enhance the taste, flavor and most of all, 
your sales. What about an outstanding taste for 
braunschweiger, meat loaf, franks, etc.? Write 
for liberal samples and let us prove it. Sausage 
makers write personally to Box W-68, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Ill. 








Code Daters—Name Markers 
Tape Printers 


For the Meat Packing Industry 
Write for details on a specific problem 


KIWI CODERS CORPORATION 


3804-06 N. Clark St. Chicago 18, Illinois 
HOG « CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 $O. DEARBORN ST., CHICAGO 5, lL. 
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rH SMA IgTY” lh important book for the 
cae MEAT PACKING AND ALLIED INDUSTRIES 


@ The first and only business history of meat packing. 

e A complete report on the progress and development of 
: meat ——— from 1891 through 1951 — the most important 

aaa period of growth in the entire history of the field. 

e An intensely interesting work, with every text page 

packed with useful and practical information. 


e Contains 378 magazine-size pages, with almost 200 pages 


of editorial text and reading material. Reading content of 
150,000 words is equivalent to two ordinary books! 


Heere’s a book the entire meat industry has been asking and 
waiting for—a complete, authentic history of meat packing 
written and created to provide practical business information 
for everyone in the industry and every individual interested in 
learning and knowing more about this most basic and funda- 
mental of all America’s great industries. 

“The Significant Sixty” begins with a running record of each 
of the past sixty years, covering the important events, develop- 
ment and changes responsible for the growth of meat packing 
into its present status of an industrial giant. “The Significant 
Sixty” covers the emergence and growth of trade associations 
in the industry, tells how the industry has served the nation 
through all of the country’s wars, shows the factors responsible 
for the development of present-day practices. During this period 
meat packing has changed from a seasonal trade to a year-round 
industry and the evolution of equipment, operations and proc- 
esses during this changing period are reported in absorbing 
detail. Even the human side of the industry is covered with 
biographical sketches of the important and dynamic individuals 
who helped shape the development of the industry. 


Created, developed and written by the editors of Tae NATIONAL 
PROVISIONER, this important historical record and review of meat 
packing has been in preparation for almost a solid year. Only 
the staff of The Provisioner with its great resources of facts, in- 
formation and knowledge of the meat industry could undertake 
and complete such a mammoth project. “The Significant Sixty” 
is written in the language of the industry, prepared by men in 
daily contact with the field, to give exactly the facts and infor- 
mation the entire industry has long needed. 

Single copies of “The Significant Sixty,” paper bound, are avail- 
able at $4.00 each, postpaid. Early orders are recommended, 
since only a limited number of single copies are available. 
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ELECTRIC 
HYDRAULIC 
PUMP 


lift Culling Fusing 
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SAVES OPERATOR’S TIME—he does not have to 
stand by and hand operate valves. 


OPERATION— is fully automatic. Push button tim- 
ing device starts pressing operation—after pre- 
determined time a bell or light indicates that 
pressing is finished. In this way each and every 
pressing cycle is the same — insuring greater 
grease recovery. 


NO STEAM SUPPLY NEEDED—electrically oper- 
ated, it is independent of plant steam supply. 
OIL OPERATED HYDRAULIC PRESS—assures 
longer lasting gaskets—and saves time required 
to replace them. The first press of this type, in- 
stalled more than two years ago, is still operating 
with original gasket. 

ANCO No. 618 ELECTRIC HYDRAULIC PUMP is 
now available for New Style ANCO 150 and 300 
ton Presses only. Write for further details. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD CHICAGO 8, ILLINOIS 





Your sausage di 


wv SWIFTS 





SWIFT'S BEEF ROUNDS— Economical casings of 
fine quality. Processed and calibrated to bring 
you faster stuffing and more uniform results 
lor your best sausage grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc 


6 betton... solls tastov... 


NATURAL CASINGS 





Here, for example, is Liver Sausage displayed at its very finest 
—in a Swift selected Sewed Pork Bung. See the “quality look” 


that it gives your product. 


It’s naturally appealing because 


it’s packed in a Swift Natural Casing. And this is true of any 


sausage product you make. 


Just as important to you is the assured perfection of Swift’s 
Natural Casings. All are carefully inspected under pressure for 
flaws. All are precision-measured and graded. 

Without a doubt, you get the greatest yield of finished product 
for your casing dollar with Swift’s selected Natural Casings. 
Place a sample order with your Swift salesman today or contact 


your nearest Swift Branch Office. 


SWIFT & COMPANY 








SWIFT'S BEEF BUNG CAPS—Closely fatted to 
improve finished appearance. Swift processes 
them as quickly as possible for freshness and 
perfect color. For Cooked Salami, Bologna, 
Veal Sausage, Capicolli, Minced Specialty, etc 





SWIFT'S PORK CASINGS— Ideal for large Frank 

furts, Polish Sausage, Peperoni and Smoked 
Country Sausage because they permit maximum, 
even smoke penetration throughout. They're of 
dependable, uniform quality—always'! 





SWIFT'S BEEF BLADDERS—Perfect in every way 
for perfect sausage operations. Processed, 
selected and graded to give your product that 
quality look. For Minced Specialties and 
Luncheon Meats—round, flat and square styles 








There’s a Swift Selected Natural Casing to Meet Your Every Requirement. 
Order a Trial Shipment from Your Swift Salesman, Today ! 








